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In all sizes 
Of all shapes 
For all products 
In any quantity 


Seventeen Factories 











AMERICAN CAN CO. 


New York 
Chicago, Baltimore, San Francisco, 
Montreal 
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SZECRETARY-—JAS. M. HOBBS, GHICAGO, 





SSSON 
National Canned Goods and a, Dried Fruit Brokers” Ase’ | 
wi. 


ILL. 








W. H. NICHOLLS & CO.’ 
Canned Goods 
Brokers 


35 River St. CHICAGO 








EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Coasiguments. 


——. 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 
inches: Pacific Coast 

nm Francisco 
Products 


Boston 
New York 42 River St., CHICAGO 


Los Angeles 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods anc Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICACO 





E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MARYLAND | 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


Dallas Mercantile Co., Dallas, Texas. 
Inter-Sta:e Brokerage Co., Oklahoma City,0.T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


WE TRAVEL MEN DALLAS, TEX. 


WM. M. McKOWN 


BROKER IN 


CANNED GOODS 


and DRIED FRUITS 








Louisville, Ky. 


EMERSON @ HALL 


OFFICES: 
reas CANNED GOODS 
“Meroe «©=DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover al! Jobbers in Nebraska and Minnesota. 


E.L. STANTON &CO, 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo, 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 














G. M. AHRONS GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Soliciteé., 


GETTYS BROKERACE Co 


SUCCESSORS Te 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 
WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 








Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 


C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINM 
ESTABLISHED 1698 


Canned Goods «Cans 


BROKERS 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 





5S WABASH AVE. CHICAGO 


SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo, Omaha, Neb, 
St. Paul, Minn, Wichita, Kan, 


Over All Jobbing Counters Adjacent to Above 
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HH} Its A Money Maker 


Best Every. Time 


— 

ANY Mr. Cross, Supt. Kenish Canning Co., Davish Co., Utah, writes ‘‘ In reply to your inquiry, will say } 
planted the ‘‘ Greater Baltimore’”’ in fifteen different fields seperate from our Stone and that in every sect- - 
jon and every field they they ripened about ten days earlier then any other, they ripened even to the stem, 
are very solid also prolific and of a beautiful deep red color. I consider them an Ideal Tomato for both 

cts Grower and Canner.”’ 

uluth 


- Bolgianc’s 


«  “reater Zaltimore’’ Yomato 





” @ Don’t Be Fooled “ #@ 
Send direct to us and secure the Original Pure Stock 


J. BOLGIANO & SON 


Tomato Seed, Peas, Beans, Sugar Corn, Beet Seed, Etc. For Canners. 
pM Seentned Vas dsertetates Faug,2!r=7* BALTIMORE, MD. U. S. A. | 






















































Long Liberal Terms ~ 


Reduced Prices 


We have Harvested the Finest Crops of the Very 
Best Tomato Seeds we have ever grown. This enables 
us to make the following Exceptionally Attractive 


-seseal TERMS: 


All bills for Tomato Seeds purchased after Jan. rst. 1910 will be dated March rst. 2 per cent 10 days 
or June 1st. r910 net. We will put the seed up in 14 Lb. Lb. and I Lb. Packages to suit your con- 


venience. = — Cc = S> 





Per Lb. 
Bolgiano’s “‘My Maryland”’ Tomato....................... 10.00 Per Lb. 
Bolgiano’s “Greater Baltimore’’........................05- 2.50 Livingston’s Perfection Tomato............................ 0c 
Bolgiano’s Extremely Early Prolific 1. X. L. -:.:...222.: 6.00 Burpee’s Matchless Tomato................................ 90¢ 
ao cccnnsinscciec sees sécésleseesedase 1.50 SPIN, BIMIIIOD, occ ccccccccccccdccccscccccbecenccis 1,50 
giano’s New Aes as cs innckcndseedudancéedest * 1,00 EY MOE caswdcccesevedscccccsesecesccetevigas . a 
igiano’s Best The Great “‘B B’’...................2...000- 1.25 I 15S, Dodcedascsbacesevdcdsdbbtbacaiacceer 90¢ 
tet pane’s PE EE MUI «5 ccccccccccsseccccccecoses 2.50 Brinton’s SN. dchad nekiahadqundieckesceaaaied Sen %e * 
vingston’s New Stone Tomato........................00- 90c I MR neon ce'ncncieesdhicocetecncectesecatinn 90 
Livingston’s Paragon Tomato........................-.00- 90c hos se nce awonstdeesésnceansial 90 
Livingston’s Favorite Tomato........................c00005 9@c Livington’s Beau 








S—E_ANIS & —_) ae pee 9c 


Grown by ROGERS BROS. ( Write For Prices. ) 


Refugee er 1000 to 1 Beans Giant Stringless Valentine Extra Early AlasKa Peas Long Podded AlasKa Peas 
ans 











Early Red Valentine Beans Hodson Wax Be Prolific Early Market Peas Bountiful Extra Early Peas 
Hopkins Valentine Beans Wardwells Kidney Wax French Canner Peas Tom Thumb Peas 

Extra Early Refugee Beans Round Podded Kidney Wax Improved Sugar Marrew Peas William Ist. Extra Early Peas 
Burpee’s Stringless Beans Curries Rust-Proaf Wax Ameer or Claudit Peas 


Beets: Detroit Dark Red, Crosby’s Egyptain, Dark Blood Tumip. 
Onion: White Portugal, Yellow Strasburg, Etc. 





2224424222234 44624642224446246242424262.22454464345432324222542222.420622254242246222242422424224249 


TOMATO FLAN TS 


We annually grow Millions of Thrifty Cold Frame and Field Grown Tomato Plants, 
all from our own Trustworthy Superior Tomato Seed. Write for our low prices. 


Terrrrrrrrrrrrrr rr rr rrrrrrrrrrrrrrrryrrreervrrvuvvuvcuwrvreuevveeuveeveeePeerrrrrs 


J. Bolgiano & Son 


Light, Pratt & Ellicott Sts. 
Established For 92 Years BALTIMORE, MD. 
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THE CANNER AND DRIED FRUIT PACKER. 








Canned Goods Brokers and Commission Houses 














THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 








BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 


cORN AND TOMATOES 





PICKRELL-CRAIG CO. 


Incorporated 
BROKERS 
Canned Goods, Dried Fruits 


201-202-203 KELLER BLOG. 
LOUISVILLE, KY. 





JH. MARTIN & C0. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 





MEMPHIS, TENN. 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 





H. F. DONLEY Co. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 
































FOR 


Packers’ Cans 


POPE 












al IF 
IT IS 
USED IN 
A CANNING 
FACTORY, 
1 SELL IT. 








“Clean & Bright” 


Cans, Shooks, 


Climax Flux, 








PLATES 


“Lockwood” 








GENERAL OFFICES: 
PITTSBURGH, PA, 





Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 


My Motto: 




















SPECIAL EASTERN ACENT FOR 


The **Sprague”’ 








Solder, Crates, 


Gas Machines, 
Tools, Etc., Etc. 


Correspondence Solicited 


The Buyer Must be Satisfied 


Line of Canning Machinery 


“Hawkins” Continuous 
Capper, “‘Jersey Queen” 
Filler, Model ‘““M” Corn 
Cutter, Corn Cookers, 
Silkers and all 
Machines for 
Canning 
Purposes 


500 Page Catalogue 
for the Askin& 
Don't Worry, 
ask me, I'll 
get it for you 
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CAN MAKING MACHINERY 


The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 


Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. This Mac 
free of all jams and smashes, with a capacity of 50,000 perfected bodies a day. Write for Prices and Diecsents. hive name 


SLAYSMAN & CO. Office and Salesroom: 718 E. Pratt St. Factories, 125-127 E. Falls Ave., and 11 S, Front St., BALTIMORE, MD. 























WARNING 


The unusual number of inquiries for Ams’ 
No. 2 Double Seamers at this season, prompts 
us to issue a cautionary warning to the 
Canners who are interested in Double Seamers, 
and who are contemplating placing orders 
for our latest No. 2 Automatic. 

We are building and selling No. 2 Automatic 
Double Seamers as fast as we can turn them 
out. We will sell you one or a hundred, or as 
many as you need. 

Some designing persons are circulating false 
reports, but we are in the business to supply 
the trade every day in the year. 

rs So look out for these fellows, and let us 
es | with be know when you are approached. 


a Eng Cali 
eee MAX AMS MACHINE COMPANY 
I in occagl Mount Vernon, N. Y., U. S. A. 





No. 2. Adj. Double Seamer for Round Cans. 
European Office: Corso Valentino 13, Torino, Italy. South American Office: Buenos Aires, Argentina, S. A. 
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601-7 S. CAROLINE STREET. 





THE MANN-STEVENSON CAN TESTER 


(Patented Oct. 10, 1882. Feb. 3, 1891. Aug. 20, 1895.) 


STEVENSON & COMPANY 


















The cut illustrates our latest improved 
Can Tester. «We have been manufactur- 
ing this style of Tester for the past 20 
years, and with the improvements which 
we have added to the machine, we feel 
that we have brought it up to the highest 

» point of perfection. The tester is as 
nearly automatic as can be made to do 
satisfactory work. The water in the pan 
should be slightly heated. and an air pres- 
sure of 15 lbs. should be applied on the 
can while passing through the water. 
Capagity not less than 50,000 cans in 10 

hours. 








——— 


BALTIMORE, MARYLAND 























STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 








CHIGAGO ano BALTIMORE 























*“*ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.”’ 


Jones' Can Washer 
and Sterilizer 






Gibson City, Ill. 6 
@, 


Messrs. Sprague Canning Machinery Co., Chicag IL. 

Gentlemen :—We are pleased to feport that we used 
the Jones’ Can Washer tast season with the most gratifying 
results, and it will be a revelation to agy Canned Goods 
Packer to use one of these machines and collect the mass 
ef filth which is washed out of cans in a-day’s rum. These 
machines not only removed great masses of foreign matter, 
including insects, cinders, particles of solder, coal, chi 
of wood, ‘etc., but also rendered the cans free from aci 
er fluxes used in manufacturi the cans. 

We would not think for’ one momensiot packing feed 
products in tin cans without using ese machines fer 
cleansing them, and are pleased to pronounce them en 
absolute success. (Signed) GIBSON CANNING CO., 

J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 
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Avoid Waste of Solder 
BLISS Solder Cap Hemming Machine 


The entirely automatic machine shown, for 
cutting, forming and attaching the solder to 
the caps used for fruit and condensed milk 
cans, offers many advantages for the econom- 
ical manufacture of perfect caps. It uses wire 
solder, no previous operations, no re- melting 
of solder.. The proper amount of solder is 
securely attached to each cap in the proper 
place for best results, at the rate of 70 per 
minute. 

FULL INFORMATION ON REQUEST 


We build the complete line of High Speed Automatic Can 
Making Machinery for both 


OPEN TOP AND PACKERS’ CANS 


“mites” Patented Solder Cap Hemming Machine Send for Catalogue No 14 


E. W. BLISS COMPANY 


33 Adams Street, Brooklyn, N. Y., U. S, A. 


Representatives for Chicago and Vicinity.—Stiles-Morse Co., 562 Washington Boulevard, Chicago, Ill. 























Modern High Speed Can Making Machinery 


For Sanitary Cans and 
Packers’ Cans 


HE illustration here shown, represents our Auto- 
matic Feed Press, specially designed for the rapid 
operation of combination dies for packers and all 
other kinds of cans. This Press, which is made in 
several sizes, is entirely automatic in the handling 
and feeding of the stock and has a guaranteed capac- 
ity of from 100,000 to 150,000 cuts per day. It is 
preferable to any other style of Press, for the reason 
that no skill is required to operate it, thus obtaining 
the greatest output at a minimum cost. The automatic 
feed being positive and reliable, insures uniform results, 
and entirely eliminates defective cutting, as well as the 
hazard of hand feeding. It is also adjustable for a 


limited range of sizes. For further particulars write 


> McDONALD MACHINE CO. 
32nd St. and Shields Ave. - - CHICAGO, ILL. 
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) The Sprague Universal 
Liquid Filler and Syruping Machine 









This machine is used for filling or 
finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 


Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 








Will handle any size can from small- 
est up to number ten size. 








Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 





Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. (Jt fills to a 
dead line wherever set. Absolutely 
no waste. Itis a simple, thoroughly welt built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, - - ~ 5 Wabash Avenue, CHICAGO 
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COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 








Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 











RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave, 
CHICAGO 











MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 























Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 























Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


FACTORY: SUSPENSION BRIDGE, N. Y. 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 


Cc. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 














Some recent, offering in the trade induces us to re 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are in 

_ force... None of the bends we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent, attorney. 
’ Yours réspectfully, 
CHISHOLM-SCOTT CO. 
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The COLBERT ROTARY 
TOMATO FILLER 


Capacity 66 cans per minute 


Measures exact amount required for each can and fills without 
crushing the fruit. 


W orks in automatic line with capping machines. 


Special terms made to users of our Single Fillers who desire 
increased capacity. 


Send for full description, testimonials, etc. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents = - - 5 Wabash Avenue 
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THE ONLY CAN FOR | 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 














No Gas No Solder No Soldering Irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Gans shipped either in bulk or in re-shipping cases 








SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. Indianapolis, Ind. 


Bridgeton, N. J. 
NEW YORK 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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GEORGE SHAW 


JAMES J. MULLIGAN 
Business Manager 


Editor 




















YEARLY SUBSCRIPTION RATES 


t States, its possessions and Mexico, also Canada, 
gin: tn the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 


16 cents. 








DISCONTINUANCES 


ibers over one year in arrears will be dropped in 
Pa mi with the new postoffice ruling. Orders to discon- 
nue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 


Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and-sub- 
seriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should: be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe ‘the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1885, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








_ For thorough posting on the Chicago and other lead- 
ing markets of the country, you've got to read the old 
reliable CANNER. 

Let’s put up a larger proportion of good goods and 
a smaller one of inferior quality this year. Such a 
policy would help lift the average of selling prices. 

x x * 


_ The National association officers are acting wisely 
in attending the meetings of the State associations of 
canners, _ Closer cooperation of the organizations in 
the canning industry would make their work more 
effective. 


It is seldom necessary to inquire very far into al- 
leged cases of ptomaine poisoning in order to discover 
that the patient ate some impossible combination, like 
that described by Mr. Sleepack in our last issue, 
wherein he told of a young woman who attempted to 
digest sauerkraut a la mode, and, making a failure of 
it, charged the kraut with entire responsibility for the 
disaster to her interior mechanism. 

xx K ** 


* 


Quite a flood of editorial comment on canned goods 
and the canning industry has been turned loose upon 
the country since the Atalantic City convention. Few 
of the hard-pressed daily newspaper scribes have over- 
looked the opportunity given them to make “copy,” 
and varied, indeed, have been their observations, al- 
though it is pleasing to note that for the most part 
the attitude of the press has been favorable, or, at 
least, more favorable than formerly. Canned goods 
are receiving at the present time as many, if not more, 
endorsements than knocks, showing a change of heart 
on the part of the press of the country, for which we 
consider the publicity campaign of the National asso- 
ciation is entitled to the major portion of the credit. 
The newspapers, however, haven’t learned yet that 
canners don’t use preservatives, though they have be- 
gun to admit that some do not. It’s up to us now to 
teach them heat is the only preserving agent used in 
the canning industry; that no other is necessary. 

Trade reports continue largely favorable. Dun’s 
weekly general review of ‘business, for example, states 
that “good weather stimulates a large distribution of 
merchandise and reports from the leading trade cen- 
ters and principally those of the West and Northwest 
speak of‘active markets in most lines. The iron and 
steel trade reports increased business, which is espe- 
cially noteworthy in finished materials. This gain is 
accompanied by a continual decline in price for pig 
iron.” Dun’s report on business in the Chicago dis- 
trict says, in part, that “Buying in the leading retail 
lines rose to renewed high proportions and business 
generally reflects the quickening derived from the ad- 
vent of spring and the remarkably fine weather which 
prevails here and throughout the West. New build- 
ing and heavy construction are advanced vigorously, 
and there is a notable addition.to workers employed 
at the mills and factories. Activity among the indus- 
tries and transportation now compares satisfactorily 
with the best previous times, while the improving po- 
sition draws strength for the future from the wider 
range of new demand for finished’ produtts.” Dun’s 
general review of trade says: “The week’s develop- 
ments have been generally favorable. Chief among 
these has been the advent of warm spring weather.” 
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The Continental Automatic Self-Feeding 
Double Seamer for Round Cans 





“CLOSING” 
or Double 
SEAMING 

Machine 





The can stands still. The screw feeds 
the can under the head without: jarring. A positive 
and accurate feed. [Easily adjusted to any height 
and diameter of can. | 






































LL differences which have existed between the 
canners, as represented by the National Asso- 
ciation, and the organizations in the allied in- 
dustries have, apparently, been settled. Har- 
mony prevails. The dove of peace hovered over the 
Auditorium Annex on Saturday last and the result 
is q restoration of affairs to their normal condition. 

"The change will be welcomed by all the friends of 
the canning industry. All those who realize how nec- 
essary is good feeling and friendly codperation to its 
advancement and the promotion of the best interests 
of the lines allied with it, will learn with pleasure that 


A 
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the spirit. of harmony prevailed throughout the dis- 
cussion on Saturday relative to a choice of a city in 
which to hold the next annual convention. The ad- 
justment of such differences of opinion as existed has 
been accomplished tactfully, smoothly, leaving neither 
sore spot nor scar,—for everybody is satisfied. 

We'll all get together now and work for the im- 
provement of conditions in the canning business, in 
which we are all vitally concerned. We will begin by 
booming the Milwaukee meeting. Let’s unite in 
making it the greatest ever. Let’s remember that 
“United we stand, divided we fall.” 


Instant Autton Called For 


bill which, if passed, will compel canners to 

label their goods in a way “specifically stating 

the date on which the contents were placed in 
the can,” as a press dispatch states, calls for instant 
action on the part of the canners of the country if 
the measure is to be defeated, as it should be. Can- 
ners will have powerful allies in their fight against 
the bill, but it seems that there is quite a strong senti- 
ment in Congress in favor of this particular Wileyrian 
theory, and it will be necessary for all the interests 
affected to combine their strength and make full use 
of their united influence if this dating proposition is 
to be given its quietus. 

A law compelling canners to date their products is 
certainly not needed. When goods are improperly 
processed their condition becomes evident soon enough, 
while consumers equipped with the senses of sight, 
taste and smell surely are able to detect the unfit con- 
dition of a canned article the same as any other kind 
of spoiled food. But, aside from this, it has been 
demonstrated that properly processed canned goods 
will keep in perfect condition for years, proving that 
a dating law, which would disturb the canning business 
profoundly and cause heavy losses annually, either to 
packers or distributors, is unnecessary. 

Readers of THE CANNER do not, however, need to 
have pointed out to them at this time the principal 
reasons why this dating bill should be defeated. We 
have covered the subject very thoroughly in earlier 
issues, and the principal arguments against dating are 
well enough known; but while this is so, we consider 
that the following reasons why a dating law would be 
unfair and unjust to the canners of the country, ex- 
pressed by Chas. H. Torsch, of the Torsch Packing 
Company, Baltimore, are worthy the careful considera- 
tion of CANNER readers. He says that the consumer has 
never demanded that canned goods be dated as to the 
time of pack. He also asserts that the bureau of 
chemistry cannot furnish proof that old pack canned 


goods are unhealthy. On this point he says: 
There is simply overwhelming evidence to the contrary. The 


T* fact that there is pending in Congress a 


writer has tasted canned oysters which were packed in 1899, ten 
years ago, and their flavor was just as good as if packed a 
month. There can be produced any amount of corroboration 
that canned goods are perfectly satisfactory years after they 
have been packed. If they are hermetically sealed and if they 
are good twelve months afterward, then no air can reach them 
if it is five years afterward, and consequently the contents are 
just as good. 

If all the canned goods packed in a certain year are not all 
consumed during that year, is that the fault of the canners 
who produce them? Would it not have been due to the enor- 
mous crops of the year? It is evident, therefore, that the 
canner had not been guilty of any crime in packing up such 
heavy crops of corn, tomatoes, fruits, etc. The trade all know 
that in years of abundant crops and large packs of canned 
goods, after the first demand had been satisfied, and the evi- 
dence of a large pack had been produced, then the market was 
liable to drop heavily upon the packers, who had not sold their 
entire output. This circumstance alone has entailed millions 
of dollars in loss upon packers whose product drops from 10 
to 20 cents per case less than actual cost. Now, then, is it 
justice that the government should also step in at this juncture 
and put its ban upon this good, honest food for the masses, 
and entail upon the packer a still heavier loss, not because he 
has been guilty of any crime, but because he tried to save for 
the people the munificent bounty with which Providence has 
blessed the country and because he has saved the fruits of the 
earth from destruction, and provided food for the next year 
for the masses of workers should the crops of the next year 
be more or less a failure? Such an attitude would be false to 
the most ordinary application of ethics. 

Viewed from this standpoint such an action would be un- 
doubtedly a blow to the canned goods business and would re- 
duce the consumption from 40 to 50 per cent. Knowing what 
is to be expected from the consumer by reason of the govern- 
ment practically placing its condemnation on canned goods 
twelve months old, what can the retail dealer expect? The 
answer is that he will only buy a meager quantity of canned 
goods so that when the season is over he will have none left 
on his hands to be sold at a loss the following year, or which 
he could no¢ sell at all. 

We come next to the jobber who sells this retailer and he in 
turn will. be very careful instead of ordering 1,000 cases and 
possibly carrying over 400 cases he will simply order 500 cases. 
Then, not having a liberal stock of that particular article, the 
salesman of the wholesale firm will have no inducement for 
persistence in disposing of the stock to the retailers for the 
simple reason that the firm is only carrying a small stock. 
This means that the jobber will reduce his sales probably 50 
per cent. ; 

Finally we reach the packer or canner who is compelled to 





(Continued on Page 18.) 
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Acreage in the Coming Season. 

The jobbers appear not to have grasped the fact that the 
farmer is the fellow who will largely regulate the output of 
canned vegetables in 1910. We make this assertion because 
tl.e jobbing trade haven’t taken hold of futures as if they 
Tealized that the packers’ cry that acreage is being secured 
with difficulty—so much so much so that in some sections far 
less of it is being contracted that packers wanted or that 
a lot of them had last season—is not a false alarm this time. 
Reports from various parts of the country contain signifi- 
eantly similar statements about the acreage proposition— 
and where there is so much smoke there can be little doubt 
concerning the existence of considerable fire. 

Tomato Acreage. 

So far as tomatoes are concerned, the only question seems 
to be as regards the extent of the acreage reduction. To- 
mato packers have had a discouraging year, with losses for 
the many and profits for the few, so that packers of that 
article haven’t gone after acreage as energetically as in 
former years, many of them being indifferent, in a measure, 
as to whether they contracted any amount of it or not 
(above a certain minimum). Some scattered here and there 
will not, according to our advices, operate their canneries 
at all this season, and others—how many or what percent- 
age of the whole nobody can do more than guess—will cut 
down on tomatoes and increase on corn, which, however, is 
being got under contract only with the greatest difficulty 
and notwithstanding that the price offered the farmer to 
grow sweet corn is generally higher than the canners have 
offered in any previous season. 


Corn Acreage. 

We have heard of instances where the corn packer has 
raised his price to almost double what he paid some years 
ago, as, for example, to $10 and even $11 a ton in Indiana. 
Being a profitable article to pack at the prevailing price of 
spot, there is a strong incentive for canners to put up corn 
this year, but field corn, for very well-known reasons, is a 
tremendous favorite now with the American farmer. As a 
rule he much prefers to grow it to the sweet varieties for 
canning. This partiality of the farmers is the basis of our 
opening remark that the agriculturist is one who will to a 
great extent regulate the output of canned vegetables in 
1910. 




















































Pea Acreage. 

We expect, also, that pea acreage will be considerably 
reduced this coming season. One report states that In- 
diana’s pea acreage may be cut about in half, reduced some- 
thing like fifty per cent from last year’s acreage—and re- 
cently there have been received from Wisconsin reports to 
the effect that several canning concerns in that State will 
not operate this year. 

The seed situation. is an unmistakable sign of a reduction 














WAKEM & McLAUGHLIN 


! (INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money. to pay losses if 
building should collapse. 


Their Chicago address is225 E. Ulinois St. Write them 








es 
in the acreage. Packers are reselling seed peas to the grow. 
ers, having been unable to secure the acreage on which 
plant all they had bought. Had acreage been abund to 
there probably would have developed by this date a peenaaee 
of seed peas, but the stringency has been in the matter of 
acreage, with the result that there is a decidedly easy ste 
ation in regard to the seed. ‘  o 
Tomatoes—All spring, in fact, ever since the new year 
opened, spot tomatoes have been a disappointment to their 
friends. There were many who believed they would be con 
siderably higher in price by this date, but they have not oak 
performed disappointingly but there seems no prospect of 
an immediate or even fairly early advance in the market 
which at present is exhibiting practically ever known sign 
of weakness, a fact which may as well be admitted, as at: 
tempts to conceal the soft condition of the market are en- 
tirely useless. An advance ultimately, however, is looked 
for, and it is likely to be a sharp upturn when it does come 
This week spots have been very dull. There have recently 
been a number of sales of Eastern tomatoes that were held 
here in ‘Chicago at 67144c¢ per dozen, though even at that 
figure, ridiculous and ruinous to the packers, buying has 
continued slow. Indiana spots have been sold here within a 
short while in 1,000-case and somewhat larger lots, a clean-up 
kind of business, at 70¢ delivered. Cheap Eastern spot offer. 
ings, however, lessen the buyers’ interest in Indiana goods, 
which are in small stock in first hands, anyway. Future 
business on Indiana brands has amounted to a mere baga- 
telle so far this spring, which is usually the way when spot 
goods are purchaseable at much of a margin below the 
future figure. The difference at present is sufficient to tempt 
some of the wholesalers here to stock up on the low-priced 
spots for the purpose of carrying them over, rather than 
place orders for 1910 packing. This is one way, at least, 
that a dating law would benefit the packers. Last week’s 
quotations still hold good on Western future tomatoes. 
Fruits—There is little demand at present for California 
eanned fruits from Chicago wholesalers. We learn of offer- 
ings at considerable concessions failing to induce business. 
The following are some f. o. b. quotations current on some 
miscellaneous varieties of spot canned fruits at Baltimore: 
Peaches—No. 3 unpeeled, pies, 80c; peeled, 90¢ to 95e; No, 
10 pies, unpeeled, $2.25 to $2.40; No. 10 pies, peeled, $3.25; 
No. 2 standards, yellow, $1.00 to $1.05; No, 3 standard, white, 
$1.25 to $1.30; No. 3 standards, yellow, $1.35 to $1.40; No.3 
extra selected, yellow, $1.75to $2.00. Pineapples—No. 2 
seconds, sliced, eyeless and coreless, 75c; No. 2 standard 
sliced, eyeless and coreless, 90c; No. 2 extra standards, sliced, 
eyeless and coreless, $1.20; No. 2 extra sliced, eyeless and 
coreless, $1.30 to $1.40; No. 2 extra fancy sliced, eyeless and 
coreless, $1.50 to $1.60; No. 2 standard grated, $1.00 to $1.10; 
No. 10 E. & C. extra Bahama sliced, $4.50. Pears, Apples, 
Cherries—No. 3 second pears, 60¢ to 65¢; No. 3 standard 
pears, 70e to 80c; No. 3 extra standard pears, 85c; No. 2 
standard red cherries, 70c; No. 2 second white, 75c; No. 2 
standard white in syrup, $1.10; No. 2 extra standard white 





















STORAGE fare Sih ute 


loans on goods in store. No cartage or switching chargés’ on 
carload lots consigned in our care. Drop us a line for rates 


and further information. The Kepler Warceheuse Co. 


Warehouses A and B, Direct Rail 
and Lake Connections 349-403 N. Water St. Established CHIC AGO 
Warehouses C and D, Insulated Building, 1876 

05-207-209 E. Indiana St. 























ALBERT T. BACON 
PUBLIC ACCOUNTANT 31 Lake St., Chicago 


Use Bacon’s Cost Ledger for Canners this Season 
KEEP POSTED IT PAYS 
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INVINCIBLE STRING BEAN CUTTER 





Last season’s use simply added 
to its previous excellent reputa- 
tion. Where it has been in- 
stalled, there it has made good. 
Cuts all sorts of material as well 
as beans, and delivers them in 
just the proper condition for the 
process. Send for our catalogue. 


Silver Creek, N. Y. 





INVINCIBLE GRAIN CLEANER CO. 





INVINCIBLE 








String Bean Grader 
Green Pea Cleaner 
Beet Grader 

Corn Husker 
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: Spiral Conveyors 
CONVETORS 1 Pap Conveyors 


ing or 
ELEVATORS Package Ele 
POWER ios atin. Pulleys and Bearings 
Our equipment for supplying machinery in our line comprises 


the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Standard Link-Belt Conveyor. 


H. W. CALDWELL &» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Enagineeriag Office—Faulton Building, 50 Cheureu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 


ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 
Furnished black steel 


Link Belt Oonveyors 


Gable Convagers or galvanized. 
Belt andBucket Elevators with either link belt- 
flat belt 


vators 
Elevator Buckets of all kinds 


Mach’ — —¥ Gears largest list of patterns 
Machinery Or Rope Drive using wire or 
Manilla rope. 


Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested in our line 
of machinery. 
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cherries in syrup, $1.25 to $1.35; No. 2% extra white cher- 


No. 2 standard strawberries, 65¢; No. 





ries, $2.00. Berries 


10 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 














Ne. 2% 

VARIETY, Sit, Syolt Seat Ear tan Eat "out 
Apples ...... .--- ...- 160 140 125 1.15 .... «.. 
Apricots . 2.15 1.85 BO ches anes) (eee -95 

aioe peeled .... ° one DGB ncse cece oe 
we sliced 2.65 Cbs dae. eer ~ 
Assorted .......- ad gues. Jothhe ebes 
Blackberries . 2.25 cam 1.10 100 .95 .95 
Cherries (R.A) 2.25 1.40 1.25 1.15 1.10 .... 
‘¢ = (White).... 1.40°1.25 1.15 1.10 
‘- (Black) 2.25 De inwe sine 400% 
Grapes (W.M) .2.00 1.10 1.00 -90 
Peaches (¥.F) 2:15 1.385 125 1.10 .... 

ae (1.C.). 2.30 .... .... 135 125 1.15 1.00 .. 

‘* (L.C.8.) 2.30 1.80 160 135 ... co ar . 

+4 eee: ae er 
Plums (W.H.S.)2.30 1.80 1.50 BBO DBD cece cost cocs 
Pears (Bart.). 2.50 2.15 .... 002 cose cose cose cece 
Pius (G.G.). 020 cece coee cece 90 .80 .75 .70 

‘* (Egg).. 2.00 1.50 1.30 105 .90 .80 75 #@.70 

‘© (GD.).. 2.00 150 .... 105 .90  .80 75 ~=«.70 

i! | re “a 90 .80 .75 .70 
Raspberries .. .... niet Silica ae ok / anal 
Strawberries . .... 2.25 2.00 1.85 ‘hace 
PP eee teat: ee (takes -70 

‘Nectarines ... .... 1.40 1.30 ee 

No. 8 No. 8 No. 8 Neo. 8 No. 8 Ne. & No.8. 

wr. SS : 

Grade Grade 

Apples .......-. $.... %... $3.75 $3.50 §.... §....... ae 

Apricots ....... .-.- oxad. shee abes AEs iaceos ooae 
e¢ peeled.. .... ORS, Bs isce | -ncenecs 

6 sliced... ...- ich Sateen gala, oblegates ‘ 

Memes .ccccse cece hee) deek saaheres . 

Blackberries .... .... ae = ere é 

Sherries (R.A.) ban mas aaa ‘ 

66 (White). .... iadk- kee kee. aheeean i‘ 

ee (Black).. .... BOO. GOP asco. «hance ° 
Grapes (W.M.).. .... ..-- «++. 3.00 2.25 2.00 ‘ 
Peaches (Y. F.). 5.25 4.50 .... 3.75 3.00 ....... . 

= (L. C.).. 5.50 4.75 425 3.75 3.15 3.00 

‘* (L.0.8.).. 5.50 4.75 4.25 3.75 ...- .0.+--- 

ae CW. Tec cece coc i eéae | emsl eee . 

6 CURT e csc. cccee <  Zetew tee estos ‘ 
Pears (Bartlett) 6.00 5.50 425 3.25 2.00unp .... 
Plums (G. Gage) 4.50 3.75 os Oe lee 2.15 

9 (Egg)... 450 3.75 1... weee cece ceeeees ; 

** (@. Drop). 4.50 3.75 .... 2.50 .... ...--- 2 

*« (Damson). .... . ,  aeae ee ‘ 
Raspberries .... .--- dainde - aheee ae  atee. -hakangala ° 
Strawberries ... .... are a OS Aa eases - 
Squash ......266 wees a ee Py aye eee : 
Nectarines ..... ...- asad! ables... <nd¥ ¢.e0td- aecasen 


If shipped 6 cans to the case, ‘figure No. 8 10c per dozen 


higher. 





standard, $4.00; No. 2 extra preserved fancy, $1.20 to $1.30; 
No. 2 standard raspberries. 80c; No, 10 standard, $4.50;No. 2 


extra preserved, $1.25 to $1.50; No. 2 standard blackberries, 
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60c; No. 10 standard, $3.25; No. 2 extra f : 
$1.10 to $1.25; No.2 standard coossher ? Om 
standard, $4.25. 

Corn—Spot Western standard corn hasn’ 
quoted for it in THE CANNER last wes, whee ane the price 
75e per doz., f. o. b. here, represented the ana Stated that 
the commodity. The market remains at tha; value of 
are very light, evidencing the smallness of 1 offerin B 
of standard grade, on which there wiil be “a of ry svocks 
clean-ups the corn canners have had the meted : rye 
nessing in quite a time. Movement in spot. mn of wit- 
at present, but the market is maintained, ne ] _— 
ture standard continues to be quoted by Mons ve ao 
Western States at 65c, factory. There is nothin to m the 
in this connection further than that canners a obs said 
about begging the wholesalers to place arden pring go 
hand, we have heard lately of a large number of — 
who had booked about all the advance business th patios 
willing to take a chance on. New York State cnian rae 
quoting standard 1910 packing at 70c per doz. eaten a fee 
higher, of course. The Maine packers generally qu oa 
future fancy at 90¢e, f. o. b. Portland. a sition a 

Peas—It’s pretty much the same situati 
as described in The Canner last week, a continued aan 
in an inactive or moderate way, for cheap peas and ~ 
grades. Some business has been done in the interj : 
cheap stock at low figures, but packers’ stocks of such ho 
have been materially reduced and, while the end of the 1 ile 
has not been reached as yet, the stack isn’t nearly as tot 
as it was, though the jobbers try to buy the next best oe 
at the same old price. Nothing of special consequenes ¢ : 
be said regarding future pea business. The Canner sehen 
the following from a private report from Wisconsin ee 
date of March 28: ‘‘ While I believe that owing to the . 
moralized market, the acreage will be considerably less than 
last year, I have no information on which to make any esti- 
mate of the decrease.’’ . 

Asparagus—Only a limited amount of additional advance 
business on new packing asparagus has been booked in the 
Chicago market during the week reviewed. The future 
buying is largely all done. Spot asparagus is without new 
feature. 

The ‘‘Fruit Grower’’ said a few days since that ‘‘Some 
of the larger interests in the asparagus canning business 
have publicly cut list prices, having decided not to allow 
an advantage to be taken of them through the discount 
system, one cut being noted of 10¢ a dozen on all grades of 
asparagus, except salmon talls and soup tips. The Associa- 
tion has made no change in its public list so far. All as- 
paragus packers, however, are understood to be ‘meeting 
competition’ where they want the business, and cuts of as 
high as 25e from original list and varying discounts are re 
ported. Some improvement in the volume of buying orders is 
noted at the lower values. One result of the extremely low 
prices quoted may be curtailment of the pack, as asparagus 
eanners having asparagus acreage of their own, and con- 
tracts already made to take care of, will doubtless do very 
little further buying unless prices packed should improve.”’ 

Apples—Gallon apples are firm but slow at $2.40 Chicago 
for Michigans. Reports on the New York market indicate 
light offerings, without change in the prices. 

Beans—We learn of string beans, Wisconsin goods, offer- 
ing here at 60c, delivered, and fancy Wisconsin cut wax 
offered at 70c, very low figures. A report on Baltimore’s 


ekberrj 
gooseberries, 80e; No 38 

















THE CANNERS’ FLAGS 


Every country has its flag, every canner has his brand, a 
brand is to a canner what a flag is to its nation, they both 
serve the purpose of identification. 

Ate you enjoying the exclusive use of your identification 
card, your brand? It is the EXCLUSIVE USE of the brand 
that makes it valuable, and your brand should be recorded 
at Washington by registration so that you may enjoy the 
EXCLUSIVE use of it. 

Write the Trade Mark Title Company, Fort Wayne, 
Indiana, for a full report on your brands today, for tomorrow 
may be too late. 
































KELLEY-CLARKE C0. 


SEATTLE, WASH. , 


Canned Salmon 


and Fruit 
24 CANNERIES 
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‘‘A fair sprinkling of business for deliv- 

new packing has been booked this week at 45c 
ag G5¢ to 67446 for 3s, and $2.00 to $2.10 for 10s 
standard green string beans.’’ 

Chesapeake Bay oysters are quoted as follows, 
fo. b. Baltimore: No. 1 standard lunch, 90c; No. 1 extra 
; h, $1.00; No. 1 6-0z. selects, $1.25; No. 2 12-oz. 
standard lunch, é ints ve igs ala ’ 
selects, $2.40; No. 1 5-oz. standards, 6244e to 65e; No. 2 10-02. 

dards, $1.25 to $1.30; No. 1 5-oz. standards, tall cans, 65¢ 
9 No. 2 10-oz. standards, tall cans, $1.30; No. 1 4-0z. cove, 
ie to G0c; No. 2 8-02. cove, $1.15 to $1.20; No. 1 light 
weights, 35¢e to 40c; No. 2 light weights, 75c. 

gardines—Domestic sardines hold firm, due more to the 
statistical position of the article than to the demand, which 
is not large at present. Regarding imported sardines, Stroh- 
meyer & Arpe, of New York, say: ‘‘Although not very 
brisk, we can report a fair demand for French sardines, 
while the demand for Portuguese is quite good, particularly 
for the Dingley quarters and boneless halves.’’ In regard 
to sprats, they say that ‘Prices for sprats have been some- 
what cheaper of late, importers being anxious to unload some 
of their stock, but as the fishing has stopped and stocks 
abroad are rather smaller than usual at this time of the 
year, it is likely that pricess will soon show a difference.’’ 
Strohmeyer & Arpe report on Norwegian sardines that they 
‘‘eontinue to sell as slow as ever. There has been quite an 
effort on the part of some of our cotton seed oil manufactur- 
ers to induce the Norwegian packers to use cotton seed oil 
instead of olive oil, which they are employing now in packing 
their sardines, but after carefully investigating this matter 
and after investigating the trade in the United States very 
thoroughly, they found that more than 99 per cent of the 
buyers in the United States expressed their preference for 
the Norwegian sardines in pure olive oil and most of them, 
in fact, stated that they would never buy any Norwegian 
smoked sardines if they were packed in cotton seed oil. For 
this reason the Norwegian packers have agreed amongst 
each other and signed an iron-clad contract to the effect not 
to use anything but strictly pure olive oil for packing their 
sardines. A fortunate thing, indeed, as the Norwegian sar- 
dines have really gained the favor of the public, principally 
because of the fine quality of olive oil and of pure olive oil 
which they have always used and through the careful and 
special preparation of curing those sardines by smoking, 
ete.’’ 

Messrs. Jed Frye & Co., commenting on the increased cost 
of packing American sardines, say that ‘‘the increase in cost 
of materials used in canning American sardines has ad- 
vanced the cost of packing to such an extent this year that 
packers will be forced to ask a considerable advance for the 
new goods. The available stock of old pack is very light and 
what few goods are obtainable will be advanced March 25. 
It is expected that the early spring demand will be more 
than sufficient to take care of last fall’s goods, and from 
the present indications of scarcity of fish and higher cost of 
production, the new pack will undoubtedly be held for prices 
considerably higher than are now current.’’ 

Salmon—Red grades are very strong with an upward ten- 
dency, This is on account of the meagerness of the supply 
to be drawn against and because the consuming demand is 
being increased by the advanced season. We have been 
having genuine salmon weather over the greater part of the 
country, and if it keeps up the scarcity of this article will 
reach an acute stage considerably earlier than it ordinarily 


market says that 


would. A tremendous consumption of canned salmon is cer- 
tain this season. The demand is increasing of itself, on 
account of the merit of salmon as an article of food; but 
this year demand is being stimulated by the abnormally high 
prices which consumers must pay for meats or else substi- 
tute something for flesh foods. Red Alaska is very firm. 
Pink fish are firmer, with stocks smaller than they were a 
month ago. 





Pickles and Kraut 


Pickles—Trading in pickles in brine has showed a marked 
improvement during the past week. This is because of the 
spring demand for finished product, both in bulk and glass. 
The market remains stationary, the prices same as quoted 
in our last issue; mediums in vinegar, $5.00 basis. Large 
pickles are becoming scarce. There will not be enough stock 
to supply the demand the balance of the season. 

Kraut—Trading in this commodity is light. No change in 
prices to be reported. 

Cauliflower—Little or no domestic cauliflower is offered, 
the prices of imported remaining the same as last quoted, 
$10.00 per cask, f. 0. b. Seaboard. 














Canners’ Supplies | 





The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 
as follows: 

Season Prices, 
Plain. Enamel. 


MERE iS a -cne.cisio:s arse te Adne SARS Ree Heeer $10.75 $13.75 
Ns Ds 5 10 sin 5b <ioistayai ei wialginigt o@id sede a Sieiebioweinin 14.75 18.25 
PU giaini5 bo dace a ooh. ci og kae Sets ssabeleRiala 19.00 23.00 
IRIN 15 50s Sis 05: dS aewdlcaulnsbe Oceoeeans 19.50 24.00 
Rae Daa hacks midaaweuwlaceabenseare 20.00 24.50 
MRI 6 oos4is's4:<0s'a Vizjeinede ania enews caee 22.00 26.50 
PRM ia ti ssio- 5s ration Nadie § RIA Slee sate 43.00 53.00 


or delivery during February, March and April, in carload 
“sts, prices are as follows: 
Plain. Enamel. 


RS» Ee TE ern Ee CS aS $10.50 $13.50 
GREE SRNR Se aba TER TE SS: 14.25 17.50 
8 RCO Seamer ome a 18.50 22.25 
ET RA AR TTR 19.00 23,25 
LT _ IER NS 19.50 23.75 
EE TRESS IO PLES REN 21.50 25.75 
ee RIS ROT NT IRE 0s .. 42.00 51.50 


The above prices are the same as in effect in 1909; in mak- 
ing these prices the Sanitary Can Company is absorbing the 
increased cost of production, by reason. of higher cost of tin- 
plate. 

The Continental Can Company is quoting prices on pack- 
ers’ cans for shipment at seller’s option subject to change 
without notice, f. o. b. cars at maker’s plant, as follows: 


es By BR, Ma a 05 ob 0s tnce se obvescdccocsesius $ 8.75 
eB, IIS olan 0 6.5 0 0d-0 0.050.600 4 w04ies awa 11.50 
Be SB Te Gio ioc 0's vcicesccccdinciesiocs 15.50 


The Continental Can Company quotes the usual advance 
over these figures for cans manufactured of extra coated tin- 











SELLIN 
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Selling the output of canning factories is our specialty. We are always 
“ton the job’ —and always trying hard to get “‘ The Market” for the 
packers we represent. And this, Mr. Canner, is mighty important to you. 
We are the kind of brokers who work to get your price for your 
goods, not merely to find you.a buyer at any old figure. We aim to 


i“ QO QO D NY truly represent the packer. When in need of the services of brokers 
of this kind, drop us a line, or better still, call on us. 


W. S. KNIGHT & CO., Chicago, IIl. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


Ms 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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plate, guaranteed to be coated with not less than 2% pounds 
of tin per base box, 112 sheets, size 14x20, and stamped 
‘*Extra Coated Tin’’ in the bottom of the can. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 

No. 1s, 1%-inch opening 
No. 2s, 1%-inch opening 
No, 3s, 2y,-inch opening 

The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company is making the following 
quotations on packers’ cans for shipment at seller’s option, 
subject to change without notice, f. o. b. seller’s works: 
No. 1s, 154-inch opening 
No. 2s, 1%4-inch opening 
No. 3s, 2y,-inch opening ‘ 

The usual advance over these figures is asked for cans 
made of extra coated tinplate, 2% pounds of tin per base 
box. 

The Southern Can Company is quoting f. o. b. Balti- 
more, for shipment at their option, subject to change with- 
out notice, the following prices: 

i, 1¥,-inch opening 
S. 14-inch opening 
2Yo, 2yy-inch opening 
3, 2ys-inch opening 
3, 2y,-inmch opening (Jersey) 
3,  2y,-inch opening (Jersey tall) 
No. 10, 27y-inch opening 
14-inch solder hemmed caps 
27;-inch solder hemmed caps 
2y;-inch solder hemmed caps 

Pig Tin—The week in this market opened with a decline of 
some 20 points and no important changes in sight. To the 
surprise of all concerned, a sudden reaction took place, based 
on rumored difficulty in buying in the East Indies, and mar- 
ket was carried up some 80 or 85 points. 

Spot stocks are ample, but are strongly held, and there are 
no new stocks en route to arrive before the end of the 
present week. At the same time there is very little buying 
being done by consumers, and it is hard to figure out the 
trend of the market. 

We quote as follows, f. o. b. New York. 

Spot. 
5 to 15 ton lots $32.75 
1 to 4 ton lots 32.95 + 

Tinplates—Business is in very satisfactory shape, with 
some little pressure for deliveries on old contracts. Not a 
great deal doing in futures. Prices unchanged as follows, 
f. o. b. mill: 


April. 
$32.70 


Bessemer Steel Cokes. 
RE Ge sikh ids nan whem bcd Cues Bites Oe cdacani $3.75 
SED © 6gitc we cidud MWR SE Geb eed Ry ahceunaeea 3.60 
14x20 ( 95 lbs.) 3.55 
wo cca paickRoeesiehaecncedd maw ake 3.50 





TO STOP CONSIGNED GOODS—NEW YORK BROKERS 
AND JOBBERS SEEK IMPROVEMENT OF 
MARKET CONDITIONS. 

There was an informal meeting of brokers and job- 
bers in California dried fruits held in the rooms of 
the New York Mercantile Exchange on Thursday last 
.for the purpose of bringing about an understanding 
with special reference to the matter of split commis- 
sions and the consignment of goods to this market 
during the active season by California interests. At 
this preliminary meeting there was a lack of sufficient 
attendance to make the conference a success. The 
meeting was postponed. Prominent among those iden- 
tified with the movement:are: Harry Wood, of Waod 
& Stevens; M. W. Houck, of M. W. Houck,& Bros. ; 
Victor Seggermann, off Seggermann Bres..; William 
L. Juhring, of R. C. Williams & Co.; S. Herter, ofa. 
H. Leggett & Co., and John C. Mahlan, of Austin 
Nichols & Co. Others of the leading brokers and 
jobbers in this market are interested in the matter. 

It is asserted in one quarter that one of the points 
worked upon is the question of consigned goods. The 
jobbers, it is claimed, are anxious to bring about an 


understanding with the brokers which contemplates © 
the elimination of consignments of dried fruits { tes 
the Pacific Coast. These consigned goods, it is elaj nes 

have in the past been a source of great weakness to | 
the market for California fruits, since they have to 3 
variably come upon the market after the early deli 

eries on contracts have been made, and as a rule t “ 
have forced down the market, thus making the chance ‘ 
of profits to the jobbers smaller. 








Instant Action Called For 


(Continued from Page 13) 





. . . 
put up the’article which is to be used for twelve months in 
year, during a space of time varying from three weeks to ¢j vs 
weeks. This canner, knowing that the wholesaler will only 
from him about one-half of what would be the usual purchase, 
necessarily will inform ‘the farmer that he only wants a lim- 
ited quantity of tomatoes, beans, peas, etc., because he is com- 
pelled to reduce his pack one-half, as the government will prae- 
tically confiscate half, by rendering his sale by jobber or re 
tailer impossible. Of course, the farmer, after he has been 
compelled to throw away half his produce one season, will be 
careful next season not to raise more than one-half of what 
he has been raising in previous years. 

After having observed from the above what will be the 
actual operations of such a law, in the fact that all who are 
vitally affected have become alarmed and tried to avoid the 
loss staring them in the face, we should observe the necessary ‘ 
sequence. If all canners would put up only half a pack, the 
result would be the same as if the crops had been a 50 
eent failure. When the retailers had sold out their first 
purchases and attempted to replenish stock, the natural law of 
supply and demand will have exerted its legitimate i 
There will naturally be a heavy advance in prices. The goa 
may all be in the hands of the jobbers or perhaps some may 
remain in the hands of the packers. The advance would be 
quick and sharp and the ultimate consumer would have to 
the increase and receive another object lesson as to higher 
price of living. 

At one end the farmer has already made a heavy loss as — 
above explained and then comes the consumer at the other end, © 
who also must pocket his loss. Why should such a blow be © 
aimed at the canned goods business, when it can easily be | 
avoided, and when the purpose involved. is utterly uncalled © 
for and unnecessary, and from which the consumer could derive © 
no possible benefit whatever? i 

The most effective step for the individual canner™ 
to take to bring about the defeat of this bill is to write> 
a letter to his Congressman, protesting against its” 


passage. 

Tue CANNER hopes that every one of its readers) 
will AT ONCE write to his representative at Wash=) 
ington, demanding not only that he vote against the 
dating bill, but also that he actively work against it, 
Every packer owes it to himself to do his part toward 
killing this bill. Act on our suggestion, then, and) 
write to your Congressman AT ONCE. a 














GREATER PROFITS FROM LOW PRIGES| 


CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS a) 
By Using the 











PERFECT COOKER - SIMPLEX RETORT 
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Cc. J. TAGLIABUE MFC. CO. 


Temperature Controllers and Thermometers 


NEW YORK . CHICAGO 
53 Fulton Street 355 Dearborn St. 
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THE UNITED STATES CAN COMPANY 
CINCINNATI, OHIO 








Since last year 
we have more than doubled 
the capacity of our plant in Cincinnati, and 
our facilities for making prompt shipments are better than ever. 


We have also added two factories to those already associated 
with this Company, and under the same manage- 
ment, making it possible for us to 
supply the largest users of 


PACKERS CANS 








It is to your interest to buy from us; 
It is to our interest to furnish the best material and workmanship. 


The confidence shown in our Company this year has been most 
gratifying, and we will endeavor to show our appreciation by 
continuing the high standard of our cans and the making of 


prompt deliveries during the packing season. 
a 
If you have not placed your order for cans this season, 


why not write us? 


THE UNITED STATES CAN COMPANY 


Oo. C. HUFFMAN, President 
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| Indianapolis 


Indianapolis, Ind., March 28, 1910. 

Epitor CANNER: Packers are busy with their acreage just 
now and not pushing sales of either spot or future eanned 
goods at present. Reports from various sections of the state 
vary as to the outlook, but indications generally point to 
shortage in peas and tomatoes, but a fair-sized corn acreage. 
One packer reports that he has contracted for more corn acre- 
age than ever before in the history of his plant, while numer- 
ous friends of ours say their tomato acreage is curtailed. 

The demand for spot tomatoes is very limited and the reason 
seems to be that retailers are complaining of the very small 
consumption. Futures are quiet, both as to offerings and 
inquiry. 

Corn is quite active. Cheap spot stock is very scarce and 
when a lot appears is soon picked up. Stocks are exceedingly 
small and there is practically no carry-over. Those who have 
eorn feel very confident that they will get their figures by 
holding a while longer. Futures are in good demand and 
there is some good standard to be had at 62% to 65e¢ factory. 

Peas are very dull, and there does not seeem to be any de- 
mand for futures at all. 

THE DuGDALE-HAYDEN BROKERAGE Co. 





Seattle 











Seattle, Wash., March 26, 1910. 
Epirork CANNER: The market at present is lacking in spec- 
tacular features, about the only movement being in pink sal- 
mon, This grade is moving steadily, and the prospects of a 
clean-up are sufficient to encourage all the available plants in 
southeastern Alaska to prepare for operation again this year. 
Last year, owing to market conditions, four of the canneries 


were closed down, and many of. the others cut their pack. 
This year all will be operated to capacity, and packers expect 
a good market at a better price than prevailed during last 
season. There will be no pack of pink salmon on Puget 
Sound, this being an off year for the run of this species, as 
it is on Sockeyes, the pinks running only every two years. 
This removes a possibility of a 300,000-case production which 
Puget Sound is good for when the pinks run, and leaves the 
market clear for the Alaskans. The past year has seen a 
large expansion of the market for this grade. This has been 
brought about both by the low price established, which stimu- 
lated consumption, and also by the shortage in reds, which 
compelled many of the consumers to eat pink salmon. Pink 
salmon is an edible food, but a prejudice has existed against it 
on account of its color. Now that consumers have been forced 
to use it they recognize its quality and wholesomeness, and a 
larger consumption will undoubtedly result in the future. 

Sockeyes are not moving very readily owing to the high price 
asked and the fact that sellers are indifferent as to whether 
the surplus of this year moves off or not. Slight concessions 
would undoubtedly result in sales, but packers holding this 
grade are not making concessions, believing that if the present 
price is not obtained that an ever better price will prevail next 
season on account of the short run, 

Jobbers throughout the country are eager to ascertain the 
probable opening price on reds, but this information is unob- 
tainable, as it is against the policy of the packers to make a 
price on this grade until the size of the pack is ascertained. 
This will not be until August. It is likely, however, that ow- 
ing to the shortage, sales will be made of early shipments at 
from $1.25 to $1.30 in advance of the naming of prices. This 
has occurred to some extent for the past two years, and stocks 
this year are shorter than ever before. 

A bill has been introduced in Congress proposing a higher 
tax on canned salmon, as well as a tax of $1 per ton on vessels, 
and if this goes through it is likely that packers will be com- 
pelled to get a better price for their product than was the 
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When the Consumer sees a POOR LABEL on 
your can, what impression does it make ? 


If a clean, sanitary looking HIGH GRADE LABEL en- 


circles your can, what impression does that make ? 
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ease last year. Following are prices on all grades remaining 
in first hands, f. o. b. coast: 
Sockeyes—Talls, $1.50; flats, $1.65; halves, $1.10. 
Pinks—Talls, 70 cents; flats, 70 cents. SOCKEYES. 





New York 











New York, March 28, 1910. 

Epitor CANNER: There is no boon to business in canned 
goods. This fact has been manifest to the brokers along Hud- 
son street for some time. The policy of buyers for the big 
jobbing houses is still conservative, and a somewhat curious 
fact in this connection is that in most cases this policy has 
worked out to a generally lower range of values on the larger 
staples each time the buyer has been compelled to enter orders. 
Absence of the element of speculation appears to have exerted 
its influence on the views of the holders of many lines of 
canned goods, and in the effort to clean up in advance of the 
new season the discouraged packer has shown a willingness to 
make sacrifices. The week has been marked by a falling off 
in the volume of movement, due to the holiday observances. 
Here has been a less sustained jobbing interest, and as a whole, 
brokers have found it a little more difficult to attract the buy- 
ers except where (as has been the case on a few articles) prices 
were so low as to call for special attention. 

Among the local brokers the feeling is one of some discour- 
agement. Spring is here, right enough, but it has not brought 
with it the expected demand for either vegetables or fruits. A 
part of this may be due to the fact that the markets are pretty 
freely supplied wih fresh products selling at low figures. Job- 
bers assert that there is a fair volume of trade with the re- 
tailer, but the latter is keeping up his prices to a high notch, 
and this is—in the opinion of a good many authorities—a rea- 
son for the slack consumption. It is the opinion in some well- 
informed circles that a campaign of education among the retail 
dealers is what is needed to increase consumption of canned 
goods. There is some disposition shown in local jobbing circles 
to help out on the general plants of the National Canners’ Asso- 
ciation publicity committee to foster the trade. There seems 
to be no doubt but that the lecal interests will join forces, 
though it is conceded hat some in the trade will require to 
be ‘‘shown.’’ In the fund secured for the campaign of 1909 
there were but two subscribers to the proposition, and neither 
of these was a wholesale grocer. 

During the week there was noted locally a little increase in 
the buying of California canned apricots. The market was 
‘strong at the close and so far as could be learned nothing was 
obtainable here in 2%4-pound cans under $1.55 per dozen for 
standards; $1.70 for extra standards; $1.90 for extras, and 
$4 for gallon pies. Gallon table stock was held at $6.50 per 
dozen. California lemon cling peaches are also a little firmer, 
and a shade more active. For extra. standard in 214-pound 
cans sales are noted up to $1.80 per dozen here. On the 2%- 
pound extras sales were reported in a small way at $2.10 per 
dozen. There is a call for yellow pies, and in gallons up to 
$3.65 per dozen has been paid in a small way. Seconds and 
standards seem to be a little easy. There is a very small local 
interest in Southern standards and seconds in whites and yel- 
lows, but so far as can be learned there is no pressure to sell 
in any quarter. In cherries the situation seems to be dull. 
Strawberries and other small fruits are quiet. Pineapple here 
gets a moderate call, most of the attention being centered on 
the new crop in fresh fruit. Some easiness continues to 
be noted on the general offerings in gallon apples. Stocks 


are offered a little more freely from packers, and a 

of stock is said-to be low in quality. Best State olen _ 

held up to $2.75 per dozen. There are offerings on ; ons are 

as low as $2.35 per dozen. The Maryland gall aa market 
, Mar) gallons seem to be 

decidedly easy on the general offerings. 

The market was irregular on spot asparagus ; 
to be a decided effort on the ra. of ae ean hap seems 
Jobbers are hard to interest on the various grades —a 
appears little prospect of any marked increase in consum tion 
now that so much fresh stock is on the market. Offerin rae 
week were quoted as follows, the prices ruling on the aie 
at the close of the period: Mammoth white, $2.75. — 
white, $2.50 to $2.60; medium white, $2.35 to $2.40: pos. 
white, $2.20; mammoth green, $2.60; large green $2 35 t 
$2.40; medium green, $2.10, and small green $2, White ti . 
offered at $2.50 to $2.60 and green tips at $2.20 to $2.39 - 
dozen. Soup tips are held at $1.80 to $1.85 per dozen. Fase 
Island large No. 3’s were quoted at $2.80 to $2.90. Large 
No. 2% sold at $2.35 to $2.50, and No. 3 tips closed at $2.49 
per dozen. The prices given represent as near as can be caley. 
lated the coast basis on 1910 pack cost laid down here, the 
figures given being made to apply on old pack spot. So far as 
futures are concerned, the situation is unsettled and dull. A 
good deal of business has been booked at prices said to be 5¢ 
to 7144e per dozen lower on the average than the figures openly 
quoted by the principal packers. - 

It seems to be conceded that corn is one of the strongest 
articles in the whole vegetable line. There is not much stock 
offered in any quarter, and no pressure to sell in any grade, 
There has been sales of State No. 2 standards from second 
hands at 80c here. So far as can be learned there is nothing 
offered down to 75c. Occasional sales of fancy are heard of 
at 85c, and up to 90c¢ is quoted in several quarters. The 
stocks of Maine corn are also pretty well cleaned up. Some 
fancy has been picked up from second hands at $1, f. o. b, 
factory. Up to $1.15 here is. quoted. For future delivery 
8714c to 90e per dozen, f. o. b. Portland can be done on little 
known packs. <A fair jobbing business has been noted on 
Western and Southern Maine Style corn, and prices are grad- 
ually hardening. In the opinion of some of the best-known 
eanned goods people here the market on corn is considered one 
of the strongest known in a good many years. It is said that 
nothing short of a 12,000,000-case pack this year can interfere 
with the situation, Such a pack, based on conditions generally 
reported as far as the failure is concerned, is regarded as im- 
possible. The stocks in jobbers’ hands are known to be 
moderate. The article has met a good distribution from the 
retail trade. Packers are said to be less anxious to book fur- 
ther business on the basis of opening prices. In some in- 
stances packers in New York state have sold up to the limit 
of the expected pack. 

There is a dull and sluggish market on tomatoes. Based on 
62%4e per dozen, f. o. b. factory, for full standard Maryland 
No. 3’s, jobbers‘are taking only such lots as they require to 
meet actual wants. Packers are resisting bids of 60c for full 
standard grade in No. 3’s, but here and there the jobbers claim 
to be able to pick up some fair quality lots that suit the needs 
of their trade at the low’figure. It cannot be said that the 
tendency is downward, but it is certain that so far as the New 
York buyers are concerned, there is no disposition shown to 
help out the packer. A good deal of stock is offered in off 
standard grade. No. 2’s are dull at 47%4c to 50c per dozen, 
f. o. b. factory. Gallons are dull at $1.70 to $1.85 per dozen, 
f. o. b. factory. There have been some sales of Jersey No. 3’s, 
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e cans, at 6744c, factory. It seems to be easy to 
t $1.90 per dozen on gallons. Jersey futures are a 
tive and some 5-inch cans of known pack were 
under contract at 90¢, f. o. b. factory. On the 5%4-inch 

eans it i8 possible to buy best brands at $1, f. o. b, factory. 
Some remarkably low priced Jersey stock in 54-inch cans is 
offered at 77%4¢ per dozen at factory in old goods. There is a 
very marked difference in the quality of the tomatoes on offer 
and to a very large extent the existing low prices and irregu- 
lar market is attributable to the irregular quality of the 
offerings. Better quality in tomatoes and a reduced output 
seems to be the only salvation for the market. There is much 
talk of a reduced acreage in tomatoes this season. There was 
the same line of argument last year. 

Cheap peas continue to meet some interest from jobbers. 
Buyers in spot stocks are holding out for goods around 62%4c¢ 
to 70e on fair quality. Most of the good low-priced stock has 
been taken care of. There is a good general interest in fu- 
ture peas, but there is less pressure to sell from the packers. 
Western string beans have been offered freely on the local 
market. Green cut Refugees offer here and there at 62%¢, 
f. o. b. factory. Gallon pack Western wax beans have sold 
around $3.25, f. 0. b. Chicago. State stock seems to be a little 
more ¢losely cleaned up here, and the general tone is firmer on 
No. 1’s and.No. 2’s. Southern stock is a little more freely 
offered. Spinach is held with a good deal more confidence on 
the stock in 3’s and gallon free from sand. There is a little 
¢all for squash and pumpkin and other small lines of vegetables. 

Salmon is strong, but the general market this week lacked 
unusual feature. There is a fair volume of movement. Red 
Alaska No. 1 talls offers at $1.52%4 to $1.55. per dozen. It is 
considered difficult to buy here under the inside figure. . In 
most cases Cohoes in talls are held at $1.3244 per dozen. An 
increasing business has been done in pink salmon, and 80c here 
appears to be the inside of the market. Sockeye talls have 
met a fair sale at $1.65 per dozen, and.No. 1 flats are held 
at $1.75 to $1.85 per dozen. There has been a fast. sale of 
Columbia River halves at $1.20 to $1.25 per dozen. No prices 
have been named on futures. 

Interest centers on the 1910 pack domestic sardines. The 
season opens April 15, and it is expected that packers will wait 
until that date before naming opening prices. Spot old pack 
is closely cleaned up. Key %4-oils have been advanced to the 
basis of $2.89 per case, f. o. b. Eastport. On %4-mustards 
sales are noted at $2.20 to $2.50 per case, f. o. b. Eastport. 
Imported sardines are more firmly held and stocks are light. 
Hupson StREET. 
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Portland 











Portland, Me., March 28, 1910. 

Epitorn CANNER: There is but little doing in the canning 
business just now, for the jobbing trade is light. Labor lead- 
ers have been sowing the seed of discontent in some of the 
manufacturing towns, but I have much faith in the broad com- 
mon sense of the average New England workman, if let alone. 
As soon as this condition is changed stocks must be-replenished. 

As a result, while sales of future Maine corn have been 
good, there is plenty of. room for more orders. A few 
packers have sold out. An article appeared in a Portland 
paper on the 25th purporting to be an interview with a Maine 
¢orn packer of standing, but giving no names. According to 
this statement, we shall have an increase in acreage and a 


larger pack of corn in 1910. That is all right as far as it 
goes, but the readers of THE CANNER will bear me out that I 
have again and again declared that I believe in the ‘‘ Truth, 
the whole truth, and nothing but the truth.’’ Now, last sea- 
son we got only about half a pack, but we are even now about 
closed out. A few packers are working hard for acreage, but 
I seriously doubt if they can get more than an average. The 
consensus of my information points to a smaller acreage than 
last year. Now, you cannot can corn, unless you buy cans or 
make them. I have the very best of authority to state that 
the Maine packers have bought less than usual. Granting 
that, owing to a short pack, cans were left over; still, the net 
result points steadily to a reduction. 

Further, many of the largest buyers still wait for the future 
to become the present; that is, they hesitate, not knowing 
what the conditions of business may be. I make no changes 
in quotations of corn, spot or future. 

The gallon apple market is quiet. It will not long remain 
in this shape, I think, for the last of the fresh fruit in barrels 
is now going abroad, the evaporated apple market is stronger, 
and the tinned fruit must take its place. Prices range from 
$2.25 to $2.50 per dozen. 

The blueberry market is improving. Sales range on No. 
2 from $1 to $1.10 and on No. 10 from $4.25 to $4.75, ex-ware- 
house. The stocks are now well used up. 

Canned (future) lobsters have sold fairly well enough to 
warrant the statement that later it will be hard to buy well- 
known brands. 

The sales of clams have been very good, hence but few are 
offered. Many orders for future Maine sardines have been 
placed, subject to approval of price, but this applies solely to 
packs of high reputation, and not at all to those packers who 
have succeeded in getting a reputation of a different kind. 

INDEX. 





Baltimore 








Baltimore, Md., March 28, 1910. 

EpitorR CANNER: The tomato market last week failed to 
score an advance; in fact, some ‘‘so-called’’ standards were 
sold on the basis of 60c, f. o. b., and well-known, full standard 
brands were obtainable at 621%4c. Considerable business was 
done, many orders being placed by western buyers for goods 
to be shipped immediately on opening of lake and rail 
navigation. 

Judging from the inquiries from the West, it is evident that 
the jobbers in that territory need tomatoes, and it is also 
certain that they will have to come east for their requirements. 
It is an old saying that ‘‘drowning men catch at straws,’’ and 
therefore the few holders who are still ‘‘sitting tight’’ are 
taking encouragement from the increasing western demand, 
and still say that before the first of May there will be a de- 
cided upturn in the market, One thing is sure, and that is that 
if the holders could but be gotten together, so that they would 
ask a decent price for their goods, they could get it, for very 
few buyers have stock enough on hand to last them more than 
two or three weeks under normal demand. It is the insane pol- 
icy of ‘‘dumping’’ that has been followed by many packers 
that is causing the present demoralization. Some well-posted 
men are claiming that history will repeat itself to some extent, 
and that the same thing will happen this summer that oc- 
curred a few years ago, when a 65-cent market prevailed up to 
about May ist, but after that the price advanced by leaps and 
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bounds, until in August and September of the same year No. 
8 standards jumped to 85¢ or 90¢ per dozen. Personally, I 
believe these prophets are over-sanguine and that the ‘‘ wish 
is father to the thought,’’ but I do believe a much higher 
price will be obtainable by June Ist than can be gotten today. 
It would not surprise me to see a 75-cent market during June. 
The packers all over this section seem to have sized up the situ- 
ation well. They are taking warning from present condi- 
tions and are making but light preparations for the coming 
season, and should there come even an incipient crop scare 
during the summer months the ‘‘ gay and festive’’ tomato will 
again furnish some surprises. 

Futures are dull at 67\%4c to 70ce. Buyers are indifferent at 
over 65c and very few packers have nerve enough to book or- 
ders at that figure, hence little actual business is being done. I 
am acquainted with numerous country tomato packers and | 
know that many of them are contracting for less than 60 per 
cent of the usual acreage. Of course, some growers will plant 
even though they do not contract; but I believe it is safe to 
estimate that the tomato acreage for the Tri-States will not be 
over 75 per cent this year of what is was in 1909. in view 
of this, it does seem more than passing strange to me that 
buyers, who know they will need the goods next fall, are hesi- 
tating in placing their orders for a good proportion of their 
requirements with good responsible packers at 67%4c to 70e, 
when they also know that the goods will actually cost at least 
67\%4c to pack, even under the most favorable conditions. 

Spot No. 2 tomatoes remain firm at 50c to 52%ec and are 
going out rapidly. From present indications there will not be 
a case of this size carried over into new season. Future No. 2 
are obtainable at 47%e to 50e, according to brand, and con- 
siderable business is being placed at these figures. Second No. 3 
are in active demand at 5714c¢, but supply is small and held in 
few hands. It seems queer that jobbers should want seconds, 
when they can buy standards at 62%c. It only goes to prove 
that, after all, the average buyer is all the while looking ott 
for ‘‘something cheap’’ and oftentimes at the expense of qual- 
ity. Some of the slop that has found purchasers recently at 
57%e was not worth within 10¢ per dozen of standards which 
could have been bought at 62%c. Much is being said and 
printed about quality, but if buyers would not purchase the 
sloppy goods, the packing.of them would soon be stopped. To 
a large extent, it is the tactics of the buyers in being willing 
to handle these inferior goods, at a price that encourages many 
packers to put them up. Bear in mind that in most instances 
these 5744c goods were sold on sample, so that the buyers knew 
exactly what they were getting. 

The increased demand for spot corn continued all through 
last week, but whilst the market remains firm, there is no actual 
advance apparent as yet. It looks as though holders are satis- 
fied to let their stock go on the present basis or at least a good 
proportion of it. Corn packers continue to report great diffi- 
culty in contracting with growers for the coming season, so. it 
seems almost certain now that the pack will be held down to 
about normal requirements. ‘ 

The demand for the general line was somewhat better last 
week than at any time during March. If this increase keeps up 
for two weeks, stock shortages will soon develop in some items, 
particularly string beans. No. 3 and No. 10 apples, blackber- 
ries, gooseberries, cherries, raspberries, cheap peas, epinach, 
pears and No. 2 second peaches, not forgetting, of course, No. 3 
pie peaches, which are already nearly cleaned up. String beans 
are in very light supply, the stock being probably less than 
20 per cent of what is usually on hand at this season of the 
year. Buyers from Chicago and the Northwest are beginning 
to inquire here for this line and an advance may be looked for. 

Sauerkraut is dull at 62%4c¢ to 67%e, according to brand. The 
demand for pineapple, strawberries and sifted grades of peas 
seems to be dead and buried. Oysters also remain dull at 55c 
for No. 1 4 oz. and 60¢ for No. 1 5-0z. The packing season is 
practically over and everyone seems glad of it. The carryover 
is not large, but every holder is desirous of getting from under, 


therefore no immediate advance in thy 
looked for. 

The weather has turned very warm in this part of the country 
and fruit growers are on the anxious bench, They fear ; 
forcing of the buds if this high temperature continues and then 


a frost in the middle of April would play havoe with the comin 
crop. TARTAR. 8 


market may be 
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New York, March 28, 1910. 

Epitork CANNER: Notable in the features in fruits and nuts 
this week was the cable announcement from Greece that the bill 
providing for the uprooting of 25 per cent of the currant acre. 
age had passed the third reading in the Chamber of Deputies 
and became a law. This reduction in acreage means the eur. 
tailment of the crop by fully 25 per cent. Growers who uproot 
this percentage of their vines will be recompensed by the gov- 
ernment. The object of the destruction of the vines is to eut 
down production to a point where it will more nearly meet 
the consumptive requirements of the world. This world’s 
consumption is roughly figured at 140,000 tons less the usual 
retention in stores. The passage of the uprooting bill had the 
immediate effect of causing an advance of about 9d. per ewt. 
in Greece. The market was quotable at the close on Saturday 
March 26, as 16s. 9d. per ewt., c. i. f. New York, on fine 
Amalia grade. The spot market up to the close of today, Mon- 
day, was unaffected by the rise in Greece. ; 

It can be stated on good authority that a considerable busi- 
ness has been done in 1910 crop. California apricots for ex- 
port to the English markets on a basis of 47s., ¢. i. f. London. 
This figures out at 8¢ for choice, 8%c for fancy and 9e for 
extra fancy, f. o. b. coast in bags. The market for future 
apricots for domestic account has not shown any life, and there 
are offerings for last half of July shipment based on 7%, 
f. o. b. coast, for Royals in standard grades. The spot market 
for apricots is dull, and the tone decidedly weak. Holders 
are anxious to move the goods before the cold storage season 
opens. Peaches are in a similar position, and buyers are find- 
ing the market much in their favor. A good deal of stock is 
said to be offered for shipment from the coast. There is a pres- 
sure here to sell California large prunes, and some stock show- 
ing mold and ‘‘sugared’’ condition is offered at material 
concessions by holders. The range of prices on recent rates is 
given as 6%ec to 7e for 40/50 in 25-pound bags, and some 
50/60 have sold as low as 5%4c¢ here. The medium sizes are 
held fairly steady, but there is a very dull situation. Cali- 
fornia raisins are extremely dull and unsettled by reason of the 
efforts of the big packers on the Coast to work into control 
of the stock carried over. Estimates on this carry-over are 
from 15,000 tons to 25,000 tons of stock suitable for seeding 
purposes. This market is dull and quotations are nominal. 
Some business in 1910 crop fruit for first half of October ship- 
ment has been done on the basis of 51%4c, f. o. b. coast, for 
fancy seeded in 1-pound cartons. Other raisins here are weak. 
There is a strong tone in layer figs and sales are reported at 
10¢ for 2%4-inch spread at 10¢ and 10%e for 2%-inch spread. 
A good deal of stock is still held up by the government on 
account of inspection. 

The market closed lower on evaporated apples, with fancy 
offered more freely at 10¢ and choice at 8¢ to 8%c. There 
seems to be pressure to sell the choice stock. For prime there 
is a fair movement only and the general market is dull. Offer- 
ings are made as low as 6%c here. Chop and waste are dull. 
Small fruits get only a moderate jobbing interest. 

HELLGATE. 


Sell or buy used canning machinery through a classified ad 
in THE CANNER. They cost little and famous for results. 
Try one AT ONCE. 
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Will You Have Your Product 








First Rate, or 





Second Rate? 











Because of a natural pride in your own 

goods, and because first rate product 
means reputation, a steady demand at a profit- 
able price. 

Second rate product méans an uncertain 
demand, and no surety of even a reasonable price. 
Sometimes it means a loss on the season’s work. 

Did you ever hear of a cannery with an 
established reputation closing down because of 
an unfavorable market, or of competition ? 

*« * © 


. YOU want a first rate product, of course. 


Sulphate of lime is the direct cause of much 
of the poor quality in canned goods. 

And sulphate of lime is found in all ordinary 
salt—in nearly every brand of salt offered for 
sale. 

It acts injuriously on canned goods in at 
least two ways. It discolors the liquor, and it 
toughens the vegetables themselves. 

Not every can, of course; and perhaps not 
every cooking. It is possible with most salt to 
get an occasional lot of goods that may be AA1. 
But the next lot is liable to be distinctly off 
color and off flavor, and that plays havoc with 
your standards, and your markets. 

And here is a fact to bear in mind: a 
mighty small percentage of lime is enough to 


lower the quality of your goods. The quantity 
that would commonly be found in from three 
to five pounds of salt is enough to affect, 
injuriously, fifty or even a hundred cans of goods. 


* * * 


So, Mr. Canner, if you aim to put out a first 
rate product, you must avoid sulphate of lime 
at any cost. 

You can avoid it without trouble, and with- 
out risk, by having Diamond Crystal Canners’ 
Salt shipped to you on approval. 

Diamond Crystal Salt is practically lime-free. 
The natural lime, which is left in most salt, is 
taken out of Diamond Crystal by a mechanical 
process. It is filtered out at high temperature, 
and without the use of chemicals. 

The result is a salt which has been proved 
by repeated analyses to be the purest salt ever 
made for commercial purposes, and to contain 
far less lime than any other known brand. 
The purifying process is used solely by us. 

We ship this salt in any quantity wholly on 
approval, sending a Bond of Guarantee with 
every acknowledgment. 


Write us today for delivered prices on the 
quantity you can use. 


DIAMOND CRYSTAL SALT CO. 
St. Clair, Mich. 
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NEXT CANNERS’ NATIONAL CONVENTION TO BE 
HELD AT MILWAUKEE—ALL INTER- 
ESTS HARMONIOUS. 

As the outcome of the meetings of the Committee 
on Location and the National Executive Committee 
at the Auditorium Annex in Chicago on Saturday 
last, it is as good as settled that the next national 
convention of the canning and allied industries will 
be held in Milwaukee. The proposition made by the 
Citizens’ Business League of Milwaukee and the 
Auditorium managers was considered as satisfactory 
to the representatives of the various associations con- 
cerned, and all that now remains to be done is the 
signing of the contract by the president and secretary 
of the National Association, as required by its charter 
under the laws of the State of Delaware. 


Location Committee Gets to Work. 


The Committee on Location of the Convention, ap- 
pointed at Atlantic City, got to work promptly at 10 
o’clock Saturday morning in the English room at the 
Annex. Those present were the following: 

Representing National Canners’ Association—R. W. 
Crary, Sturgeon Bay, Wis., chairman; Wm. S. 
Thomas, Grand Rapids; Mich.; Chas. W. McReynolds, 
Kokomo, Ind.; and Irvin Mitchell, Waverly, Ia. 

Representing Canning Machinery and Supplies As- 
sociation—Thos. A. Scott, Chisholm-Scott Company, 
Cadiz, O.; W. C. Langbridge, Jerome B. Rice Seed 
Company, Cambridge, N. Y.; A. J. Witherell, Chicago 
Solder Co., Chicago. 

Representing National Canned Goods and Dried 
Fruit Brokers’ Association—Secretary Jas. M. Hobbs, 
Flannery & Hobbs, Chicago; Frank L. Deming, Dem- 
ing & Gould Company, Chicago. 

President C. S. Jones, of the Brokers’ Association, 
was unable to be present, owing to illness. 

Upon being called to order by Chairman Crary, 
the committee began consideration of the propositions 
of the various cities and the relative advantages of 
each, from the standpoint of the several interests af- 
fected. Receipt of invitations were reported from 
Washington, D. C.; Cincinnati, O.; Atlantic City, 
N. J.; St. Louis, Mo.; Omaha, Neb., and Milwaukee, 
it being announced that Rochester, N. Y., which for 
years past has sought the convention, had retired in 
favor of Milwaukee, though with the intention of being 
a vigorous contestant for the honor of entertaining 
the convention of 1912. 

After carefully considering the claims of the sev- 
eral cities the members of the committee unanimously 
voted in favor of Milwaukee, which was, in fact, the 
only city represented at the meeting, having sent for 
the purpose of telling what Milwaukee could and 
would do, Messrs. Francis A. Cannon, secretary of 
the Citizens’ Business League, and Jos. C. Grieb, 
manager of the Auditorium. These gentlemen en- 
tered into a full explanation of what Milwaukee had 
to offer in the way of hotel accommodations, etc., as 
well as describing the Milwaukee Auditorium, which 


they stated had been erected at a cost of $750,000 
was the finest building in which a canning machj esi 
display had ever been held. i | 

Messrs. Cannon and Grieb were questioned conce 
ing all the details, at the conclusion of which the os 
mittee by unanimous vote decided to hold the 2011 
convention in Milwaukee, provided all requiteeasan 
were agreed to. This proviso was included for the 
reason that Messrs. Cannon and Grieb were unable to 
promise at the time that their principals in Milwaukee 
would meet certain requirements, for instance, as Te- 
gards the printing of a souvenir program and one or 
two matters of minor importance. 

It was decided to send a committee to Milwaukee 
to complete arrangements for the convention, those 
appointed being Messrs. Ralph W. Crary, representing 
the canners; Thos. A. Scott, secretary of the Ma. 
chinery Association, and Jas. M. Hobbs, secretary of 
the Brokers’ Association.. Next it was-decided that 
the members of this subcommittee should report to 
the whole committee, the latter in turn reporting its 
action to the Executive Committee of the National for 
ratification. 

Decision Favoring Milwaukee Reported to National Execy- 
tive Committee. 


Later in the day a committee, consisting of Messrs, 
Thos. A. Scott, W. C. Langbridge and E. M. Lang, 
Jr., reported progress to the National Executive Com- 
mittee, who, after giving the matter consideration, de- 
cided to add National Secretary Frank E. Gorrell to 
the committee, which visited Milwaukee on Monday, 
March 28, and there met with Secretary Cannon of 
the Citizens’ Business League and Manager Grieb of 
the Auditorium. The big building was inspected and 
the requirements of the several associations thoroughly 
gone over, after which an agreement as regards ail 
details was practically entered into, so that beyond 
the formal submission of the matter to the Executive 
Committee of the National Canners’ Association for 
ratification it may be considered as all settled that the 
next annual convention of the canning and allied in- 
dustries will be held at Milwaukee. 


Relations of Associations Are Harmonious. 

Harmony prevailed both in Chicago and at Mil- 
waukee. An amicable arrangement between the asso- 
ciations was practically effected as regards the matter 
of admission or badge fees, and everybody is pre- 
pared now to root for the convention of 1911. Good 
feeling prevails and the members of the several asso- 
ciations may be said to be closer together than in a 
long while, as all the differences which existed seem 
now to be settled. 

Next Convention to Be a Record-Breaker. 

A large attendance at the 1911 convention is as- 
sured. Milwaukee will draw heavily from all parts 
of the West and mid-East, while it is safe to say that 
the East proper will be better represented at the next 
éonvention than the West was at Atlantic City. It is 
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expected that Wisconsin, Iowa, Michigan, Illinois, In- 
diana, Ohio and Nebraska will be very fully repre- 
sented, while such States as Missouri, Kentucky, Ten- 
nessee, Kansas, Oklahoma, Utah and Colorado will 
send a goodly number of delegates. 

The exhibit of canning machinery and supplies prob- 
ably will be the largest yet held in connection with a 
canners’ national convention. The fact that there was 
no exhibit at Atlantic City, making an interval of two 
years between the last exhibit held, that at Louisville, 
and the Milwaukee show, will tend to make the dis- 
play very extensive, while the better general feeling 
prevailing means that all will have a good word to say 
for the convention and its machinery exhibit feature. 

The Milwaukee Auditorium will afford the mem- 
bers of the Machinery Association the finest and most 
conveniently arranged hall ever available for their use. 
In the same building are several large rooms, with a 
stage in each, and fitted with opera chairs. These 
halls will be used for the sessions of the several asso- 
ciations. It is planned to operate all machinery with 
individual motors, thus doing away with the unsightly 
overhead shafting which has marred the looks of 
former exhibits. 

Hotel Accommodations—No Raise in Rates. 

The representatives of Milwaukee gave assurances 
that there would be no raise in hotel rates at the time 
of the convention. On the other hand, the committee 
which visited that city on Monday were told that the 
regular rates would be charged where one person 
occupied a room, while a rate and a half will be 
charged where two persons occupy the same room, 
thus making each occupant’s ‘share equal to three- 
quarters of the full rate. 

Following is a list of Milwaukee hotels, with the 
rates charged by each: 

Hotel Aberdeen, 909 Grand Avenue. American Plan, $2.25 
to $3.50 per day; European Plan, $1.00 and upwards per day. 

Hotel Atlas, Third and Sycamore Streets. European Plan, 
$1.00, 75 and 50 cents. 


Hotel Blatz, City Hall 
upwards per day. 


Square. European Plan, $1.00 and 


Hotel Charlotte, Third Street, near Grand Avenue. Euro- 
pean Plan, $1.00 per day and upwards. 
Hotel Davidson, Third Street, near Grand Avenue. Euro- 


pean Plan, $1.00 and upwards per day. 

Hotel Fizette, Wisconsin and Van Buren Sireets. 
Plan, $1.50 and $2.00: per day. 

Hotel Gilpatrick, 223-225 Third 
$1.00 per day and upwards. 

Globe Hotel, corner Wisconsin and Cass Streets. 
Plan, $1.00 and upwards. 

Kirby House, East Water and Mason Streets. European 
Plan, $1.50, $1.00, 75 and 50 cents per day. 


American 
Street. European Plan, 


European 





Hotel Pfister, Wisconsin and Jefferson 
Plan, $2.00 and upwards per day. 

Plankinton House, Grand Avenue. 
day and upwards. 

Randolph Hotel, 134 Third Street. 
per day and upwards. 

Republican House, Third and Cedar Streets. 
$2.25 to $4.00 per day; European Plan, 
upwards. 

St. Charles Hotel, City Hall Square. 
to $4.00 per day, European Plan, 
day. 

Schlitz Hotel, Grand Avenue and Third Street. 
Plan, $1.00 and upwards per day. 


streets. European 


European Plan, $1.00 per 
European Plan, $1.00 


American Plan, 
$1.00 per day and 


. American Plan, $2.25 
$1.00 and upwards per 


European 


Opposed to Dating of Canned Goods. 


A matter discussed by the Executive Committee of 
the National Association at its session Saturday after- 
noon was the canned goods dating bill pending in 
Congress. This bill is known as the Haugen bill, and 
if it receives favorable action on the part of Congress 
canners will be required to label every can turned out 
of the factories in a way to show the date of filling, 

Under a decision of the House Committee on Agri- 
culture on Wednesday of last week, representatives 
of the canning industry will be given an opportunity 
to state their reasons for opposing the enactment of a 
dating law, and the Executive Committe plans to send 
several strong representatives to Washington, when 
the date of hearing arrives, to state the canners’ side 
of the case. So far as we have been able to learn 
the date of the hearing hasn’t as yet been fixed. 

The Executive Committee also discussed publicity. 
Secretary Gorrell reported that President Bethard, 
of the National Wholesale Grocers’ Association, had 
extended the canners an invitation to be present at 
their annual convention at Louisville in May and to 
there present the publicity proposition, in the carrying 
out of which the assistance of the jobbers is wanted. 

Secretary Gorrell also made a report to the Execu- 
tive Committee regarding the attendance of himself 
and some of the members of the committee at the re- 
cent state canners’ conventions in Virginia, Tri-States, 
New York and Ohio. It is the policy of the National 
officers to have one or more of their number attend 
all canners’ meetings in future, in line with the idea 
of becoming personally acquainted with as many of the 
packers throughout the country as possible. All of 
these meetings were attended by President Sears, who 
delivered an address at each. 


Sell second-hand canning machinery by advertising it for 
sale in THE CANNER. A little want ad. is all that’s neces- 
sary. Do it TODAY! 
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Your goods can be adorned with 
attractive labels, that will suggest and reveal 
their sterling qualitic s character. 
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poRTS FROM VIRGINIA AND INDIANA IN REGARD 
a 70 PROSPECT FOR 1910 ACREAGE. 


Virginia Tomato to Be Somewhat Smaller. 
Tue CANNER is in receipt of the following, under 


late of March 26, on the Virginia tomato acreage situ- 
Ue - 


ation : me 

“In going through the country here it is very no- 
ticeable that not nearly so much plowing has been 
done as usual to this date. Also the absence of plant 
peds is extremely noticeable. Summing the situation 
up as well as possible at this date, I do not think that 
our acreage will be as large as heretofore, but just 
the percentage 01 the curtailment I am unable to state 


now. 


Conditions in Indiana as Regards Acreage. 
In a letter to THE CANNER under date of March 28, 
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from Indiana, the writer says that “Correspondence 
indicates that the difficulty packers had in the begin- 
ning in securing acreage has partially become less 
alarming. It is true that growers have very reluc- 
tantly contracted their acreage, claiming that the high 
price of hogs would insure a more profitable crop for 
them to put same in field corn and feed to hogs. We 
know of a number of instances where packers have 
appealed to growers to protect home industry in order 
to secure this allotted acreage, and in many cases it 
has been successful, but the fact that the packer has 
to resort to this extremity shows beyond all doubt that 
the rumor has some foundation. Up to a week ago 
we could safely say that they had not secured 25 per 
cent of their normal acreage. Taking full considera- 
tion of their optimistic talk at this time of the year, 
we feel that the conditions will adjust themselves nor- 
mally within the next two or three weeks. 
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“Spot corn is very scarce, largely out of packers’ 
hands, and we personally believe that we will go into 
1910 pack without a case of 1909 goods on hand.” 


Acreage Hard to Secure, Yet Difficult to Impress Buyers. 


An Indiana packer, writing to THE CANNER of his 
experience up to the present time in contracting for 
acreage, says that “it has been anything but satisfac- 
tory.” Continuing, this packer states that “We have 
been months in signing up a very limited acreage, as 
compared with a few weeks’ work in past seasons, 
and we are still at it. The expense in securing this 
acreage has been much heavier than usual, as our men 
have been kept at this work for a greater period than 
ever before. 

“I do not believe that the talk you hear concerning 
the inability of packers to obtain acreage is at all ex- 
aggerated, and probably in many instances it is not 
as strong as it should be; but what is the use? Even 
these conditions do not seem to impress the buyers in 
the large cities. They seem to be unable to realize the 
conditions that confront us, and, being governed to 
some extent by the action of their customers in not 
purchasing futures, except in a very limited way, they 
are holding back from their usual future purchases to 
a great extent. In the smaller points, cities adjacent 
to agricultural communities where there are one or 
two jobbers in close touch with the situation, the trade 
has been good. These people know the true situation 
and have acted in line with the conditions. They have 
been the buyers of futures up to the present time, and 
I am of the opinion that this season they will ‘win out’ 
in gpood shape, even before the close of the packing 
season. 

“There seems to be no reasonable inducement that 
we can 6ffer the grower that will secure sufficient 
acreage to even protect the operating expenses of a 
factory. Every day we hear of some factory becom- 
ing so discouraged that they are willing to transfer 
what little acreage they have to some other operator, 
or that they have decided to remain idle; and we also 
know of factories unable to secure adequate acreage 
in their own locality who are endeavoring to lease or 
operate in some other territory, in the hope that the 
situation is not as bad at that point. This is a year 
when the hog and commercial grain proposition are 
so attractive to the farmer that he will not consider 
anything else. What a continuance of this will result 
in, so far as the packers are concerned, the Lord only 
knows—I don’t.” 





Estimates Big Reduction in Indiana’s Tomato Acre 
Year, 


age This 


, A letter to THE CANNER under date of March 26 

rom one who is well posted on the situation in In. 
diana, says that “There is no question but that ee 
packers in this state are having a great deal of diff. 
culty in securing anything like normal acreage 7 
corn, tomatoes and peas. I know of quite a a 
many packing houses that will not operate this en 

on tomatoes, and I have at least two packers who have 
given up peas entirely, on account of inability to se- 
cure acreage. They have their pea seed in the ware- 
house and will have to carry it, unless they succeed in 
selling it to some packer who has been more successful 
in contracting acreage. I think a fair estimate of the 
tomato acreage secured today by the packers in this 
state would be 40 per cent of normal. Of course they 
will all get in some additional acreage within the next 
30 days, but judging from the amount of energy that 
has been expended so far in getting 40 per cent of 
the normal acreage, I don’t think they will go into the 
1st of July with over 60 per cent at best. There js 
absolutely no argument a packer can use with the 
farmer to grow tomatoes. We have had four or five 
years of high-priced corn, and it is fair to expect a 
continuation of these high prices for at least another 
year. The high prices eggs, poultry and hogs have 
been bringing for the last five or six months have di- 
verted the attention of the farmers in this direction. 
As an illustration, one of the traveling freight agents 
of a prominent railroad yesterday told me he had 
secured within the last sixty days six or eight carloads 
of incubators for his line. All of these farmers are 
giving their attention to the raising of chickens and 
hogs right now, and have no interest whatever in the 
raising of canners’ supplies. Furthermore, the grow- 
ing and gathering of tomatoes requires a great deal 
more labor than the growing of grain. I was told by 
a farmer from the south end of our state today that 
there was really a great deal of land in his section of 
the country that would lie idle this year on account of 
the inability of the farmers to secure help; in fact, 
there are a great many reasons why it is difficult to 
secure vegetables for canning purposes.” 


NEW CAN COMPANY FORMED. 


The Wilmington Manufacturing Co., of Wilming- 
ton, N. C., has been incorporated with a capital stock 
of $100,000, to engage in the manufacture of cans. 




















! Standard Tin Plate Co. 


CANONSBURG PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


nS emo 


INQUIRIES SOLICITED 




















CHAS. A. TRIPP, 
Am. Inst. E. E. 


0. E. McMEANS, 
Am. Soc. M. E. 


McMeans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems 
607 State Life Bldg. INDIANAPOLIS 
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@ Automatic Temperature 


Regulation 


means simply Improving your Product at a SAVING 
OF MONEY. If in doubt, write us for information and 
experiences of others. 


Without an H3M Automatic Temperature Regulator it is impossible 


for you to appreciate how much energy is absolutely wasted in 
your processes or how much more uniform your product would 
be under perfectly uniform temperature conditions. 








This is the time— right now—to send your Thermome- 
ters and Gauges to us to be tested and standardized. 
‘ye Don’t wait for the busy season. 


“The Hohmann & Maurer Division 
Taylor Instrument Companies 


ROCHESTER, N. Y. 




















If you will use the Blakeslee 


L j ee ee ng ? Y Simplicity Gan — Machine 
it will be impossible 
Ss fi i T af Seem for a can to enter 


your filler bottom 
end up. 
Weare taking orders 


The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
some money. therefore there is no chance for it to get out of 
adjustment. ‘The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 


for cars, and part 
cars. Let us see if 
we can save you 





The Colonial Salt Co. Ask more about the machine. Address 
AKRON, OHIO Morral Bros. The Huntley Mfg. Co. 
Morral, O. Silver Creek, N. Y. 


CMICAGO, ILL. BUSFALO, 5. ¥. Or the manufacturers 


S15 Dearborn Street D. S. Morgan Building Burden & Blakeslee, Cazenovia, N.Y. 
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Pure Food Progress 











The Department of Agriculture continues issuing 
Notices of Judgment in cases brought under the Fed- 
eral Food and Drugs Act. 


Notice of Judgment No. 200—Misbranding of Vinegar. 


N. J. No. 200 recites the outcome of a proceeding 
under Section 10 of the Federal Food and Drugs Act 
for seizure and condemnation of apple cider vinegar. 
We quote from N. J. 200 the following: 

“A sample of vinegar labeled and branded “Red 
Star Brand Fermented Apple Cider Vinegar’ had 
been analyzed in the Bureau of Chemistry of the 
United States Department of Agriculture and found 
to consist wholly or in part of dilute acetic acid, or 
distilled vinegar, and a foreign material high in re- 
ducing sugars, and artificially colored in imitation of 
cider vinegar, when an inspector of said department 
found in the possession of the American Extract & 
Vinegar Company, Nashville, Tenn., 75 packages, con- 
sisting of 50 half-barrels and 25 barrels, of the afore- 
said vinegar, each of the barrels and half-barrels la- 
beled ‘Red Star Brand Fermented Apple Cider Vine- 
gar—Leroux Cider & Vinegar Co., Toledo, O.’ The 
vinegar had been shipped on March 26, 1909, by the 
Leroux Cider & Vinegar Company from Toledo, Ohio, 
to the American Extract & Vinegar Company, Nash- 
ville, Tenn. From the aforesaid analysis it appeared 
that the vinegar was misbranded within the meaning 
of section 8 of the act in that it was labeled ‘Fer- 
mented Apple Cider Vinegar,’ which statement was 
false and misleading, in that it tended to give the im- 
pression that the contents of said packages consisted 
of apple cider vinegar, whereas, as a matter of fact, 
they contained a dilute acetic acid, or distilled vinegar, 
together with a foreign substance high in reducing 
sugars, which was artificially colored in a manner to 
conceal its inferiority.” 

The court gave the Leroux Cider & Vinegar Com- 
pany permission to dispose of the goods only when 
labeled or branded: “A mixture; approximately 40 
per cent apple cider vinegar,’ or in substance and 
effect so labeled or branded. 


Notice of Judgment No. 212—Misbranding of Preserves 

The facts upon which the prosecution was nil 
were as follows: “On or about March 20. 1909, an 
inspector of the United States Department of Agri- 
culture purchased samples of the preserves labeled as 
heretofore described from William D. Cleveland & 
Sons at Houston, Tex., which samples were contained 
in a consignment of the product shipped to H. T. Kel. 
ler & Co. for delivery to said dealer, by William Num- 
sen & Sons, Inc., Baltimore, Md. A number of the 
cans were weighed in the Bureau of Chemistry of the 
United States Department of Agriculture and the 
weight of the contents of each can was found to be 
about 14.5 ounces. The examination having disclosed 
an apparent misbranding of the product, the said Will 
iam Numsen & Sons, Inc., manufacturer, and all other 
parties in interest were duly notified of said charge 
and were given an opportunity to be heard and were 
heard in regard thereto, whereupon it having ap- 
peared that there had been a violation of the act, the 
Secretary of Agriculture, on August 12, 1909, re- 
ported the facts to the Attorney General. The case 
was referred to the United States Attorney for the 
District of Maryland, who filed an information against 
William Numsen & Son, Inc., with the result herein- 
before stated.” 


Notice of Judgment No. 207—Misbranding of Vinegar, 


N. J. No. 207 says: “On May 14, 1909, Dr. S. J. 
Crumbine, secretary of the State Board of Health of 
Kansas, acting under the authorization of the Secre- 
tary of the United States Department of Agriculture 
in accordance with regulation 3 of the rules and regu- 
lations for the enforcement of the Food and Drugs 
Act of June 30, 1906, found in the possession of the 
Meinrath Brokerage Company, Wichita, Kan., 78 
casks of vinegar labeled ‘Warranted Cider Vinegar, 
these goods having been shipped by the Robinson 
Cider & Vinegar Company from Benton Harbor, 
Mich., on or about April 27, 1909, to the Wichita 
Vinegar Works, Wichita, Kan., which had refused to 
accept the consignment. A sample taken from the 
shipment was subjected to analysis by a collaborating 
chemist of the Bureau of Chemistry, and it was found 
not to be a cider vinegar, as claimed, in that it was not 














deliver them ready for piling in two minutes. 


face of can. 


using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 





Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


_ TheHughlett Can Lacquering Machine 
A — 


The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 


SEELY BROTHERS, BLAINE, WASHINGTON 
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operate. 


nage. 


Hand Packers, Cooling Tables, Etc. 


Columbus, Ohio 


" Wescott ”” Binless Peeling Table 


It is absolutely sanitary. 
Requires minimum power to. 


Saves 10 per cent in ton- 


Runs in either direction. 

It handles tomatoes or fruit 
without dumping, bruising 
or mashing. 


Let us figure on your requirements. 


a Washers, Scalders and Steamers 


The Jeffrey Manufacturing Company 





























A MODERN MACHINE FOR ONE LINE 


We guarantee this ma- 
chine to furnish effi- 
cient and economi- 
cal gas service for 
one Hawkins, Ayars or 
Chicago capper of 12 
to 14 steels operated 
at full speed, including 
two fire pots and usual 
number of tippers. 


Meets the requirements 
of the insurance under- 
writers. 


Uses the lowest grade 
of gasoline and will 
show a positive saving 
of from 50 to 75 per 


cent over carburetors. 


CANNING PLANTS 























No. % Plain Junior 


ORDER NOW SO AS TO SECURE PROMPT DELIVERY 


U.S. GAS MACHINE COMPAN 


We have tested this ma- 
chine thoroughly and 
know its capacity and 
efficiency. 

Machine, including 


all valves and fit- 


| . tings necessary for 


complete installa- 
tion and including 
a 120-gallon storage 
drum, 


$150.00 
F.0.B. MUSKEGON 
Shipped on 30 days’ 
trial, satisfaction 
guaranteed. 


MUSKEGON, 
MICHIGAN 
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made wholly or entirely of apples, but contained less 
than 0.25 gram of apple ash in 100 cubic centimeters, 
and less than 30 cubic centimeters of deci-normal acid 
were required to neutralize its alkalinity. The product 
was therefore misbranded under section 8 of the act 
in that it was labeled ‘Warranted Cider Vinegar,’ 
whereas, in fact, the casks contained a product which 
was not cider vinegar.” 

The Robinson Cider & Vinegar Company laid claim 
to the vinegar, filing a motion to dismiss the cause 
upon execution and filing of a bond to be approved by 
the court, conditioned that the goods seized would not 
be sold or otherwise disposed of contrary to the laws 
of the United States or of any state or territory. 


Notice of Judgment No. 222—Misbranding of Preserves. 


N. J. No. 222 recites the facts in this case as fol- 
lows: “A sample of preserves labeled ‘Convenient 
brand preserves, 1 full Ib.’ had been weighed in the 
Bureau of Chemistry of the United States Department 
of Agriculture and found to contain 14 ounces of pre- 
serves, when an inspector of the said Department 
found in the possession of Henke & Pillot, a corpora- 
tion of Houston, Texas, 516 cases of the said pre- 
serves, each case labeled ‘4 dozen 1 lb. convenient 
brand preserves,’ and each can labeled ‘Convenient 
brand preserves, 1 full lb.’ The preserves had been 
shipped in September, 1908, to Henke & Pillot by 
Wm. Numsen & Sons, Baltimore, Md. It appeared 
that the preserves were misbranded within the mean- 
ing of section 8 of the act, in that the label purported 
to correctly state the contents in terms of weight, 
which statement was incorrect. 

“Accordingly, on March 19, 1909, the Secretary of 
Agriculture notified the United States attorney for 
the Southern District of Texas that the aforesaid 516 
cases of preserves were then in the possession of 
Henke & Pillot, Houston, Tex., having been shipped 
as hereinbefore stated, and that they were misbranded 
within the meaning of the act. The United States at- 
torney accordingly, on March 20, 1909, filed a libel in 
the District Court of the United States for the South- 
ern District of Texas praying seizure, condemnation, 
and forfeiture of the said preserves, with the result 
hereinbefore stated. 

“The said claimant, Wm. Numsen & Sons, Inc., 
having complied with the terms of the aforesaid de- 
cree and section 10 of the Food and Drugs Act of 
June 30, 1906, the said 516 cases of preserves were 
redelivered to it.” 
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Notice of Judgment No. 223—Misbranding of 
Milk, 6 of Condensed 


The facts in this case, as recited in N. J, 223 
as follows: : : 

“On June 3, 1909, Libby, McNeill & Libby, Ltd 
Inc., New Orleans, La., shipped from Morrison Il, 
to themselves at New Orleans, La., 200 cases each 
containing 12 cans of condensed milk. The cans con- 
tained in the shipping cases bore the following label: 
‘Rubric Brand Condensed Milk, Emery Food Com. 
pany, Chicago, U. S. A., packed at Morrison, Illinois 
net weight 14 ounces. Guaranty serial No. 2829.’ 

“A sample was weighed in the Bureau of Chemistry 
of the United States Department of Agriculture and 
found to average a shortage of 20 per cent of the 
weight declared on the label. The article was there- 
fore misbranded within the meaning of section 8 of 
the act in that it purported to state on the label its con- 
tents in terms of weight, which statement was incor- 
rect. 

“Accordingly, on June 19, 1909, the Secretary of 
Agriculture notified the United States Attorney for 
the Eastern District of Louisiana that the aforesaid 
200 cases of condensed milk were then in the posses- 
sion of Libby, McNeill & Libby, Ltd., Inc., New Or- 
leans, La., having been shipped as above stated, and 
act. On June 19, 1909, the United States Attorney 
filed a libel in the District Court of the United States 
for the Eastern District of Louisiana praying seizure, 
condemnation, and forfeiture of the said condensed 
milk, with the result hereinbefore stated. 

“The said claimant, Libby, McNeill & Libby, Ltd, 
Inc., having complied with the terms of the aforesaid 
decree and section 10 of the Food and Drugs Act of 
June 30, 1908, the said 200 cases of condensed milk 
were redelivered to it.” 
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GROWERS WOULD ESTABLISH CANNERIES. 


A movement has been started by the asparagus 
growers of the Sacramento river delta region to es- 
tablish canneries of their own to handle the crop, for 
which they claim they are not paid enough by the 
present cannery people. The Asparagus Growers’ 
Association, which conducted the meeting at Walnut 
Grove, named T. W. Jones, of Ryde, and Alex. 
Brown, of Walnut Grove, to look into the matter. 
San Joaquin growers are ready to codperate in the 
establishment of canneries. The growers complain 
that the price offered by the canneries is so low that 
it hardly covers the cost of harvesting the crop. 




















CLIMAX 


PEA WEIGHERS, CONVEYORS and 
ELEVATORS 


QUALITY PEA SEPARATOR 


We are making a specialty of this machine which 
separates the TENDER from the HARD peas. ~ 


Let us show you what it’has done, and {what it 
will do. 


Climax Machinery Co., Indianapolis, Ind. 











HOGG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


‘Branches at 
PICTON, CANADA PORT HURON, MICH. 
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THE HOUSE OF IDEAS The House for 


CANNED GOODS Labels 
Our New Factory the Show Cards 


Most Modern for THE Novelties 


AMERICAN 
LABEL MANUFACTURING 
COMPANY 


New York Know what the 


Chicago, Baltimore, CANNERS Chicago Office 


Philadelphia, Boston, NEED M. ZURNDORF, Mgr. 
Pittsburg, Los Angeles, St. Louis 5 Wabash Ave. 























CURES ALL ILLS 


OF THE CAPPING MACHINE 


Operate your capper with gas produced 
by the 20th CENTURY GAS MACHINE. 
The results will surprise you. The fire 
is QUICK, CLEAN and UNIFORM. 


The flame is smail but the heat is in- 
tense and is applied right to the spot 
where needed. Will keep your capper 
properly heated no matter how fast you 
run it. 


SIMPLE 
RELIABLE 
SAFE 


‘men The C. M. Kemp Mfg. Co. 


APPROVAL Baltimore, Md. 
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Views of “‘Canner” Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 





























Lacquering Oans—‘‘Northwestern’’ Argues in Favor of 
Use of Lacquered Containers for Fruits and Vege- 
tables—Lacquer Would Solve the Rust Problem. 


. March 23, 1910. 

Editor Canner: The writer was certainly glad to hear 
from so competent an authority as ‘‘Experience’’ some com- 
ments on the outside lacquering of canned goods in the 
issue of February 24 of your valuable paper. We are also 
glad to note that ‘‘Experience’’ fully agrees with us in the 
main as to the advisability of having these goods generally 
lacquered. His remarks to the effect that certain lines of 
canned vegetables, when lacquered, carry more or less of 
a depreciation to the buyer show that lacquer is only made 
use of by some canners when they have a bunch of 
‘‘rusties’’ to look after. Lacquer is then the saving means 
in this instance, for, without it, there might be difficulty in 
finding a market at all for some of this stuff that has 
suffered from warehouse exposure through the fact of their 
not having been lacquered when packed, and so making it 
impossible for this lot of ‘‘rusties’’ to accumulate. But is 
it not a rather peculiar trade distortion for a matter of this 
kind to be allowed to interfere with the price of good, clean 
goods that are lacquered to protect them against this very 
contingency. Goods lacquered after the tins are allowed 
to become rusty are easily detected, unless a very heavy or 
dark coating of laequer is applied. Rust spots will show 
through the lighter and more attractive lacquers, which are 
semi-transparent, while at the same time just as effectively 
preserving the tins from rust as the heavier. No responsible 
canner will put goods into cans so badly rusted as to depre- 
ciate their market value, and if his tins are clean when 
packed it is then a simple matter to keep them so and thus 
do away with all this bother and loss caused by rusty goods. 
Here is where the writer is trying to get in his argument— 
the Jaecquering of goods as the ‘‘ounce of prevention’’ that 
saves him all this annoyance. 

‘*Experience’’ also states that goods lacquered when 
packed can be safely carried over in storage and in this 
shape await orders for either the jobbers’ or packers’ 
labels. This is customary among the salmon packers when 
they have any carry-over, and they are generally carried in 
bulk in this way. These goods will freeze, thaw, sweat and 
dry off again and come out in the spring with no damage 
whatever, but in as nice shape as when packed. 

The writer knows that wholesale grocers, or, at least, th’®® 
large majority of them, prefer all canned goods in lacquered 
tins, with probably the exceptions noted above. He has 
the opinion of a good many of them in regard to this, and 
also finds that some of them, in contracting for goods to be 
packed under their own private labels, stipulate that these 
goods be lacquered. One prominent firm in particular states 
that they absolutely will not contract for any goods in the 
future that are to bear their own private label unless these 
goods are lacquered. This is principally on account of the 
immunity from rust of these goods, but at the same time 
these gentlemen all recognize the fact that the lacquered 
tin is much more attractive to the customer; it sells quicker 
on that account and looks much better whn displayed in a 
grocery store. 

Rusty goods are 
to do with them. 





a very serious problem to anyone having 
The retailer has his share of this annoy- 
ance and we will in the near future give some aspects of 
the matter from his standpoint. Immense quantities of 
unlacquered goods today scattered over the country are in 
a deplorable condition on account of rust. Some canners 


may think this is an exaggeraton, but if they wil] 
the trouble of investigating this matter for ‘themselves will 
we think, not find this statement overdrawn. In a former 
article in this paper we tried to show that this is due re 
great extent to careless handling and storing, but who is 
going to look after these people so as to prevent this care- 
lessness? It will go on just the same, but it is not all due 
to careless handling. The majority of people who handle 
canned goods have no frost-proof warehouses and in an 
case very few of them, among the retailers, are aware of 
the fact that the freezing and thawing of these goods will 
cause rust among them. There are hundreds of other ways 
in the transportation and handling of canned goods in which 
they are exposed to wet or damp conditions such as will 
eause rust. It is not always preventable, and the writer is 
firmly convinced that when the canning trade wakes up to 
the conditions we have tried to outline here and try to 
protect themselves against it, it will result in an immense 
benefit to this industry. NORTHWESTERN, 


only take 


TARIFF TREATMENT OF UNITED STATES PRODUCTS 
FOR IMPORT INTO FRANCE. 

By an arrangement just reached between the United 
States and the French Government, the minimum rates 
of duty have been accorded on a considerable number 
of articles when imported from the United States. In 
a number of cases the classification followed is not that 
of the tariff now in force, but of the proposed tariff, 
which is pending in the French Parliament. The low-, 
est rates that may be prescribed in the new law on the 
articles named will be applied on imports from the 
United States. The complete list of items is given 
below. (Numbers refer to serial numbers in respect- 
ive tariffs). 

Articles on which minimum rates of duty will be 
imposed by France, when imported from the United 
States. 

(1) Articles which enjoyed the same privilege prior 
to October 31, 1910: Meats preserved in tins (19); 
table fruits, fresh, (84); table fruits, dried oF evapo- 
rated, (85) ; crushed apples and pears (174 ter.) 

2. Articles on which the minimum rate has been 
given for the first time. ; 

Meat extracts, (20) ; sirups, confectionery, and can- 
died fruits, (93) ; preserves, with or without sugarior 
honey, (95) ;. agricultural machinery, not including 
motors, (522); machine tools, (525); pottling ma- 
chines (new No. 525 quat.) ; open boilers, gasomefers, 
etc., (526 quat.); detached parts of machinery of 
wrought iron, (533), of copper, (535), of two or more 
metals. (535 bis). 


A processor that’s EXPERIENCED, knows his business 
from A. to Z., is the kind you want. You can get such a 
man by placing a small ad. in the ‘Experienced Help 
Wanted’’ column of THE CANNER. But, if you want him 
this season you must do it NOW! , 

















Fis - Kkyv.ez Co. 


CANNED GOODS BROKERS 


42 RIVER STREET 


CHICAGO 








E. L. STANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Agents 
Canned Goods, Dried Fruits and Specialties 
ST. LOUIS, MISSOURI 
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00D WORK NEEDS GOOD TOOLS 


es 








A light, clean, sanitary pail gives to the canning factory more 
than good service as a carrier. It can’t be anything else if it’s 
Indurated Fibre. It sets a high mark for the whole plant. Bright, 

clean, wholesome, durable—it’s an inspir- 
ation—and it pays. 











Manufactured by the 


United Indurated Fibre Co. 


WRITE FOR INFORMATION 
AND PRICES TO 


JOHN M. HART CO. 


Sales CHICACO Agent 


19-28 


























IT PAYS 





To investigate when there is a better 
way to do anything. 


It pays handsomely to go into the 


merits of Knapp Labeling and Boxing 
Machines. 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 


It pays the user to know about them. Leet us send you an outfit on trial. 





Write us for our new catalogue to-day. 


THE FRED H. KNAPP GO., Westminster, Maryland | 
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Personal Paragraphs 





' 

Frank L. Deming, of Deming & Gould Company, 
Chicago, left Saturday evening for a trip to California. 

Walter A. Frost, of Walter A. Frost & Co., 5 Wa- 
bash avenue, Chicago, has not yet returned from the 
Pacific Coast. 

Frank Van Camp, president of the Van Camp Pack- 
ing Company, of Indianapolis, is recreating for a few 
weeks at Pasadena, Cal. 

B. Guggenhime, of Guggenhime & Co., San Fran- 
cisco, is in New York, with headquarters at the offices 
of Thompson, Conklin & Co. 

E. Mclllhenny, of MclIllhenny & Son, Avery’s Is- 
land, La., was a visitor during the week at the offices 
of Lamont, Corliss & Co., in New York. 

It is announced in New York that B. S. Ayars & 
Co., of Bridgeton, N. J., have appointed Dorman, 
Huxford & Co., of Boston, their Eastern representa- 
tives. 

Neil J. Kyle, head of the Fisk-Kyle Company, 42 
River street, the well known brokerage house, has 
for some days past been suffering with an attack of 
tonsilitis. 

Joseph F. Gallagher, representing the Portland 
Packing Company, of Portland, Me., returned to his 
offices in New York late in the week from an extended 
business trip in New York state. He reports business 
in connection with old pack corn.as good. 

Alex. Newton, who for some time past has been in 
Kansas City with Messrs. Goodlett & Bolles, has re- 
turned to Chicago and allied himself with Wm. H. 
Nicholls & Co. Mr. Newton is a salesman of ability, 
and has had a wider experience than many. 

Frank A. Aplin, vice-president of the J. K. Armsby 
Company and resident manager in New York city, 
was in Chicago this week. Being a former Chicagoan, 
Mr. Aplin has a host of friends here, who are always 
glad of an opportunity to shake hands with him. 


Fred L. Dutton, sales manager for the Grafton 
Johnson Canneries, of Indiana, was in Chicago the 
latter part of last week, making his headquarters with 
Messrs. Deming & Gould, 42 River street, the repre- 
sentatives of Grafton Jolmson in the local market. 


David’ Ward Coffin, one of the oldest wholesale 
grocers of Indianapolis and widely known throughout 
Indiana, died March 21 at his home in that city. His 
death was due to Bright’s disease. He was formerly 
one of the firm of Wiles, Coffin & Co., at one time one 
of the foremost grocery jobbing houses in Indianap- 
olis. 

Francis P. McColl, vice-president 
Canning Co., Eastport, Me., was in New York for a 
few days, with headquarters at the offices of U. H. 
Dudley & Co. He says there is no disposition on the 
part of sardine packers to name opening prices on the 


of the Sea Coast 


1910 pack this side of the actual packing season Th 
legal date of opening is given as April 1s, . The 


BIG RETAIL GROCERY CO. FORMED To 
UNDER PRIVATE LABEIS.» = 908 


There has been formed in New York a corporation 
with a capital of $1,000,000 known as the America 
Grocers’ Association. It is the intention of the pa 
ciation to have manufacturers pack their goods under 
the name of the association, the latter to secure a 
special discount in return for pressing for sale the 
articles so labeled. The promoters have been visitin 
a number of the retailers, offering them free stock in 
the association in return for giving the preference to 
the A. G. A. goods in their sales. 

The understanding is that $750,000 of the stock will 
be distributed among the retailers, $1,000 worth to 
each. 

It is the belief of the promoters that they can im- 
mediately secure a large sugar refining company to 
put up five-pound packages of their product marked 
with the A. G. A. label. The retailers will then, in 
accordance with the plan, insist on their package in 
dealing with the jobber. Similarly other food prod- 
ucts and articles handled by retail grocers will grad- 
ually be secured by the association. The plans thus 
indicate that the jobber is not to be left out of the 
benefits. 

The retailers in New York have not shown, it is 
stated, much enthusiasm in the project, the impression 
being that there is nothing so far to indicate that they 
will share in the earnings beyond the possible divi- 
dends on their stock. The matter was discussed at 
the last meeting of the New York Retail Grocers’ As- 
sociation, and resolutions adopted. The resolutions, 
which were sent out to members last week, read as 


follows: 

At the regular meeting of the New York Retail Grocers’ 
Association held on March 21, 1910, attention was called to 
the efforts now being made to obtain grocers’ signatures to 
schemes to push certain brands of goods not actually manufae- 
tured or distributed by the owners of such brands or trade- 
marks, and the following resolution was unanimously adopted: 

‘Resolved, That it is the sense of this meeting that to sub- 
scribe to any scheme to push specially advertised trademarks 
or brands of goods not manufactured or actually distributed by 
the owners of such trademarks or brands is against the best 
interests of the retail grocery trade.’’ 

Schemes such as the ones referred to can only result event- 
ually in further hampering the retail grocery business, and 
you are asked not to subscribe to any of them, no matter what 
inducements may be offered. 

The undersigned will be glad to enlighten you on the 
subject. 

(Signed) GEORGE STADTLANDER, President. 

There has been so far no mention of individuals be- 
hind the plan, who are well known in the grocery 
trade. The manufacturers interested are at the pres- 


ent time also unmentioned. 


Don’t take chances on trouble and loss, but get a good, 
reliable, EXPERIENCED processor to handle your season’s 
pack. The way to get such a man is by advertising in the 
‘*Experienced Help Wanted’’ column of THE CANNER. 














Alse Stone, Matchless and 
all other standard serts. 





‘TOMATO SEED 


magnificent scarlet color, ripens evenly up to the stem, and is without core. 


A new tomato for canners: Stokes ‘Bonny Best 
Early”’ is the finest, deep scarlet tomato for tan- 
ners ever introduced. Early, enormously, prolific, 
Write for prices and particulars. 
219 Market Street, 
PHILADELPHIA, PA. 

















STOKES SEED STORE, 
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TIMORE CANNED GOODS EXCHANGE BANQUET. 


= b: >t of the Baltimore Canned Goods 
een be be eae 3 ESTABLISHED 1879. 





Exchange will be held in that city on Tuesday, April 
12. The members of the Exchange are planning to 
make it the best banquet in the history of their organi- 
ation. One or more officials of the National Canners’ 


Association will be present. 







‘*TYCOS’’-ROCHESTER., 


We have just received a copy of .“Tycos”-Rochester 
jor March, published in the * ‘Thermometer City” by 
the Taylor Instrument Companies, “in the interest of 
every employee of the Taylor Instrument Companies 
and every person who should be interested in their 
products.” It is a handsome magazine of sixteen 
pages and contains a number of articles of practical 
interest to all users of thermometers. “Tycos’-Roch- 
ester is also profusely and attractively illustrated. The 
following excerpt from its editorial page tells some- 
thing of its mission: 

“There are now somewhere in the neighborhood of 

7,000 publications in these United States. This fact, 
fee, would seem sufficient in most minds to judge 
as quite unnecessary any new enterprise in the 
publishing field. In the main argument we heartily 
agree with these sentiments, but along scientific and 
industrial lines of endeavor the scribe has been so far 
distanced by the colossal stride of the producer that 
we feel our effort will not go unrewarded if we chron- 
icle, periodically, some of the achievements in the 
world of Temperature and Pressure. 

“In launching “Tycos’-Rochester upon the troubled 
sea of printers’ ink, it is with no idea of furnishing a 
panacea for what has or has not been, but rather that 
it may be received in the capacity of a junior advisor 
to the fevered one whose temperature is not just nor- 
mal, or whose pressure may read, to himself, a little 
high or low. 

“*Tycos’-Rochester will never attain the: million 
mark, the goal of purely mercenary publishers, but we 
will be content if it may serve, in ever so humble a 


station, some of the needs of the great class to which 
it is dedicated—the many sweating, thinking, planning Wy GH Fi RAD E 
distributers, who furnish the sinews of peace and 
prosperity. With this explanation, and without apol- 


ogy, we make our bow, reminding you that ‘small EMBOSSED eo PLAI te 


service is true service while it lasts.’ ” 


Used canning machinery in good condition finds a ready 
sale if advertised by means of a CANNER ‘‘For Sale’’ ad. 
But do it TODAY! Get your ad. in the next issue. 


OF EVERY DESCRIPTION. 


6 ce 


KARLE LABELS 


a iaceci fA ARE SEEN IN 
HAWKINS UNIVERSAL ‘EXHAUSTER| | AA4G0 4 E12 a La 
The Best Continuous Automatic Exhauster. 1 Furnished 1 e CA N a | E Dp | | @ | | © | D bs e 


Any Size and Any Capacity Desired. : — ¢ 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. | WEAR else 
5. Wabash Avenue, OHICAGO saa _— - : i 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















Some Cheap Tomatoes Standard and Some Not, Say Stras- 
baugh, Silver & Co., Aberdeen, Md. 


Spot Tomatoes—Notwithstanding facts, figures and 
statistics, so far the spot tomato market refuses to be 
aroused from its lethargy. Just why, nobody knows ; 
just when the change will come, nobody will attempt 
to prognosticate. Nevertheless, just as sure as the 
compass will continue to point to the north, so it is 
assured that sooner or later the tomato ship will reach 
the long-delayed and deferred peaceful harbor, which 
will award the packer who watched, waited and hoped, 
sufficient financial remuneration to satisfy him for all 
his trials and tribulations. Prominent operators and 
large operators have during the past two weeks aston- 
ished the tomato fraternity and those interested by 
cutting loose from their moorings, showing lack of 
nerve, and evidently a limit to their financial ability, by 
making exceptionally low quotations on the basis of 
62%4c to 65c¢ for brands which have heretofore been 
known and classed as Standards. Just what quality 
these cans may contain remains for those who examine 
samples. Nevertheless, it would be useless to intimate 
that all of these brands are Standard, and equally as 
foolish to propose that some of them are not. 

The weak country packer was chided during the 
latter end of the season of 1909 for not having suffi- 
cient nerve and finance. What can the larger oper- 
ator have to say in explanation of his present day 
action? A counter-construction could be suggested 
in a way of probability that the larger operators are 
using spot goods for the purpose of depressing the 
small packer and affording an unfavorable outlook, 
which would lessen the pack of 1910. Whether such 
is the true reason and the theory previously advanced 
is out of line is left for those more closely connected 
to conjecture. 

2s tomatoes continue to be sparsely held by packers 
in this vicinity, and notwithstanding sales that have 
been reported from other sections on the basis of 47c 
—1™% per cent. f. o. b., holders in this section are 
firmly holding at 50c to 5§2%4c, with 10s equally firmly 
held on the basis of $1.80 to $2. 

Future Tomatoes—Notwithstanding the facts, fig- 
ures, conditions and statistics, some packers continue 
to offer future tomatoes below cost on the basis of 65¢ 
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to 67¥%c for 3s Standard tomatoes and 47V%sec to « 
for 2s Standards; other packers, 26 to Soc 
cidedly in the majority, decline 
business at anything like present prices, claimin th 
the present situation on spots does not warrant Fr 


and these are de- 
to entertain future 


cost prices during the packing season of 1910, and 
they are willing to take the chances and await foe 
developments. It is possible that the future ri xl 
being named are more than likely put out otk re 
expectation of depressing the outlook so far as = 
packer is concerned, than with an idea of obtsinies 
orders which are not likely to come in with conditions 
as they are and with the present prevailing lack of mc 
thusiasm among the jobbers. While it is not our :. 
icy to make suggestions, we cannot refrain Pied 
vising the jobber to at least watch closely the market 
for future tomatoes and consider well the opportunity 
of being able to buy future tomatoes from reliable 
sellers, if it is possible to obtain them at present below 
cost prices. 


Fairly Good Sale of Future Tomat 
f G. Cranwell & Co., — ib sses 

Tomatoes—The sales of future tomatoes so far have 
been fairly good. There has been a disposition to hold 
off by both buyers and sellers, and this feeling, of 
course, has prevented very heavy buying. The pack- 
ers are not contracting freely for raw material. If the 
lack of interest being shown in this respect is a straw 
which will show the way the wind is blowing, there 
ought to be a very decided cut in next season’s pack. 

Corn—Packers report that they are being closely sold 
up. They all say they have had unusual difficulty in 
getting even a reduced acreage. The high prices 
farmers are getting for field corn is making them very 
independent and not inclined to plant sugar corn for 
the packers. 


March Canned Goods Business Larger than Usual, According 
to Thomas J. Meehan & Co., Baltimore. Future 
Sales Increased. 

Continued favorable weather for the shipment of 
canned goods has attracted more business to this mar- 
ket than usual for the month of March. As a rule, 
blustering wintry weather prevails in this section at 
the ending of the winter, but this month will probably 
be written down as having been the mildest March 
on record. Springlike temperature every day, or nearly 
so, has been the experience up to date, and the canners 
are, as usual, mapping out their plans for the coming 
summer’s campaign, but they find themselves up 




















WHY NOT MAKE IT EASY FOR YOUR SALESMAN BY PUTTING THE 


DODGE CAP 


On your ketchup, syrup, grape juice, sauce, etc., packages and give them 
a good talking point 


THE DODCE BOTTLE CAP Co., 





465 GREENWICH ST. 
NEW YORK CITY 
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CANNERS 


who appreciate the value of 
RELIABLE SEEDS grown 
from carefully guarded seed 
stocks under supervision of ex- 
perienced cultivators we are 
endeavoring to interest. 

We are specialists in Northern 
Grown Seed 


PEAS, BEAN, SWEET 
CORN, TOMATO 


and all other seeds for Canners. 





We will quote at any time 
Send us list of your needs 








The W. W. BARNARD COMPANY 
SEED GROWERS 


108-110 W. Kinzie Street, CHICAGO 











Just a Matter of Figures 


You have ma- 
chines on 
which you vary 
the speed; 
How many 
times a day? 
10? How much 
time does each 
change con 
sume? 10 min- 
utes? 10x10= 
100 minutes— 
1-6 the capac- 
ity of your 
machine lost. 


How many men stand idle—a half dozen? 600 
minutes (10 hours) lost. If you run 300 days a 
year it’s a neat sum, besides 16 2/3% greater 
output you could have had without increasing 
operating expenses if you had used 


“‘The Reeves”’ Variable Speed Transmission 











A small crank is placed beside the machine tender ; 
he turns the crank to change the speed, the work 
goes right on, nobody idle, no extra expense. 
It’s so simple anybody can operate it, and it 
lasts a lifetime. 

Write today for catalog 


REEVES PULLEY CO., 


COLUMBUS, 
INDIANA 
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CORN MACHINERY 





MERRELL-SOULE COOKER-FILLER. 


COMPLETE oer LINES, CUTTERS, SiILKERS 
MIXERS, FILLERS, ETC. 


Sprague Canning Machinery es cates cee 





CANNING BOXES 


AND 


BOX SHOOKS 


IF YOU ARE NEEDING 


Boxes 


elephone us and we will ship 
them immediately 

















Made up boxes always in stock 
for quick shipment 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - Kentucky 
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against a proposition that causes*them to balk. The 
farmers who contract with the canners every season 
for a stated acreage of tomatoes at a fixed price per 
ton are unwilling to set out their plants this season 
unless at the top prices paid for last year’s crop, and 
in some instances a higher price. They threaten to 
put in other crops that promise to be more profitable, 
and let tomatoes go for one season, or else reduce their 
acreage in that article to. a point where they can control 
the selling prices for canning purpose. Up to this 
time the canners are standing pat and show a disposi- 
tion to let things drift along as they are. The same 
conditions seem to prevail in the western canning 
centers. 

Meantime, this market continues ‘to be the source 
of supply for spot tomatoes for prompt shipment at 
today’s low prices. Again this week the buying orders 
came from nearly every state in the country, in lots 
ranging from one to three carloads chiefly, with an 
order for a larger quantity now and then. April and 
May are expected to be the big months for larger or- 
ders, sufficient to cause some improvement in the 
market prices. The selling end:of the..market at to- 
day’s prices is being narrowed down in point of num- 
bers, and when the financial requirements of the sellers 
are covered the market will have a chance to go back 
to a normal basis. 

More business in tomatoes for future delivery was 
done this week than in the week previous, and it is rea- 
sonable to expect .a gradually increasing demand as 
the season progresses. We cannot recall a season 
when the canners showed less disposition to urge the 
sale of tomatoes at the prevailing quotations for for- 
ward delivery. If they do not make sales there is no 
reason for making contracts with the growers for next 
season’s crop, and the latter will have to decide very 
soon whether to plant tomatoes and take his chances, 
or to put in other crops for the outside markets. 


H. C. Steckel & Co., Baltimore, Report Lake and Rail Open- 
ing Cause of Disposition to Anticipate 
Tomato Wants. 

Spot Tomatoes—The spot tomato situation for the 
week from both the buying and the selling ends has 
developed nothing of importance as compared with 
last week. Offerings possibly have been a little more 
freely made out of first hands, and if anything there 
has been a little more disposition to anticipate wants 
from the sections covered by lake and rail rates, which 
go into effect on April 1. In the sections outside of 
lake and rail territory buying continues to reflect im- 
mediate necessities only, and in this territory the situ- 
ation at this end is not regarded as sufficiently attrac- 
tive to anticipate wants. In the sections, however, 


where the lower rates of freight become effective April 
I, there is a disposition to cover beyond nearby wants. 
Today’s market closes at 57% to 60 cents for 3s sec- 
onds and off standard grades; 62% to 65 cents for 3s 
good standards; 47% to 50 cents for 2s good stand- 
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ards, and $1.75 to $1.80 for 10s good standards ith 
Baltimore rate of freight guaranteed. sia 

Future Tomatoes—New business of the week ; 
volume quite as satisfactory as last week, though little 
buying has been done so far this season on edilraes 
on outside brands. The buying this week continuin 
as it has all this season to be confined to brands 2 
previous purchases. Quotations are 471% to 50 cents 
for 2s good standards; 67/2 to 70 cents for 3g good 
standards, and 10s at $1.90 to $2.10 per dozen, accord- 
ing to brand and seller. 


VENEZUELAN DUTY ON CANNED 
UNITED STATES Cone FRG tae 
The State Department is in receipt of a telegram 
from the American minister to Venezuela, dated 
March 10, and stating that the Minister of Foreign 
Affairs, of - Venezuela has informed him that instryc- 
tions have been given to apply the old rates to imports 
of canned goods from the United States. The old rate 
on canned goods is 0.25 bolivar per kilo (bolivar=19.3 
cents; kilo—2.2 pounds). The rate provided for 
canned goods in the decree published in the Vene- 
zuelan official gazette of January 25 (see Weekly Con- 
sular and Trade Reports’ of March 5, tg10,) was 0.75 
bolivar. per kilo.. To the above rates should be added 
a surtax of 55 per cent of the duty. 





PACKERS MAY HAVE TO PAY MORE FOR GREEN 

; ASPARAGUS, 

The cost of harvesting the asparagus is great, and 
in some cases the price per pound barely covers that 
end of the expense. Rather than let persons who han- 
dle the crop after it is harvested realize handsome 
profits while they, the growers, get little, the aspar- 
agus men of the delta district will erect their own can- 
neries and compete in that field. : They have the cap. 
ital to do it, and can control practically all the aspar- 
agus grown in the Sacramento district. 

In this connection it is reported that the Japanese 
growers of asparagus have decided to organize for 
themselves upon the same line. They, it is stated, will 
demand that more than 4 cents a pound be given for 
the product. The Japanese.claim that it costs 4 cents 
a pound to harvest asparagus. If the demands of the 
Japanese are not acceded to, it is said, they will lay off 
the laborers from the fields and let this year’s crop go 
waste, rather than harvest and sell it at a loss.—Cali- 
fornian Fruit Grower. 





CANNED GOODS EXPORT FROM FRISCO. 

Total exports of goods by sea from San Francisco 
during February amounted to 38,098 cases, of which 
11,424 cases came to New York. During the same 
period there were shipped by sea 278,995 lbs. of dried 
fruit, of which. New York’s share was 1,040,856 lbs. 





Are you in the market for used pea or tomato machinery? 
Buy machinery that’s in good condition and cheap by placing 
a ‘‘Want’’ ad in THE CANNER. Costs little and will be 
read by canners all over the country. 




















MAY WE QUOTE YOU? 








'FANCY STONE TOMATO SEED 


OUR STONE TOMATO SEED is universally admitted to be the FINEST om the MARKET. We grow it for seed;purposes 
ONLY, and every seed is absolutely our own production. Being producers, we sell at MODERATE PRICES. 


S. M. ISBELL & CO., Jackson, Mich. 
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The Schmidt Green Pea Harvester 


Repeated triumphs in the pea fields—that is the test through which the 


Schmidt Green Pea Harvester has come. 
In every pea-growing section of the country, the Schmidt Green Pea Har- 
yester is a familiar name—a name spoken and heard with utmost satisfaction. 
The secret of this lies in the machine itself, in its construction and design, 
its exact fitness for its purpose, the quality of its material and workmanship. 
Among the special features of the Schmidt Green Pea Har- 
yester is the Cutting Bar, which is provided with a special pea 
ard. It is independent of the platform and cuts A to the 


ground like a mower. ’ Q 
Another feature exclusive to the Schmidt, and patented in the 

United States and Canada, is the arrangement of the 

forks, which are so placed that they will pick up vines 

from 12 to 14 inches in front of the Cutter Bar and de- 

liver them on the platform, whence the yake will dis- 

charge them in gavels or bunches. <<. bento 

In design the Schmidt Green Pea Harvester is 
simple, symmetrical and compact. It is so con- 
structed that both horses and every part of the 
machine are under full control of the operator from 
his seat. 

This harvester has demonstrated 
upon numerous occasions its en- 
tire ability to handle all kinds of 
peas under both favorable and un- 
favorable conditions. 

The Schmidt Green Pea Har- 
yester is honestly built from se- 
lected materials by skilled me- 
chanics. Time and time again has 
it been put to the most severe tests 
and never yet has it been found 
lacking. It is adequately able to 
stand the -heaviest work which 
may be put upon it. 

We would appreciate it if you 
would give your careful consider- 
ation to what the value of this 
machine would be to you. 

If you will write us, we will be 
glad to furnish you with such ad- 


ditional information as you may tea Hed jon ON AInTT tase 
require. Don’t put it off—write us f We SCHMIDT PEA HARVESTER . ‘ 
to-day for prices and full details, * r] co., New Holstein, Wis. 



































JUST ONE BEST 


That's 


Leonard’s Quality Seed 


for 


CANNERS 


Care and Skill make our goods 


UNSURPASSABLE 


Call, or send us a list of your requirements. We 
will please you 


LEONARD SEED CO., Chicago 
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Hanley Bros. will again operate the McHenry, IIl., canning 
plant this season. 

According to a report from Lake Charles, La., a canning 
factory will be installed there this season. 

The old canning factory at Lestershire, N. Y., which has 
not been operated for a long time, has been dismantled. 

The stockholders of the Frewsburg (N. Y.) Canning Com- 
pany have decided to operate the factory this season. 

The plant of the Bothell Canning Company, Bothell, Wash., 
will be put in operation this season on fruits and vegetables. 

It is reported that F. H. Witters Company, of Marshfield, 
Wis., will erect a pickle salting station at Marathon City, Wis. 

A report from Byron, Ill., says: ‘‘The canning factory 
people are planning to build a large addition to the plant, 
50x100 feet.’’ 

James N. Upton and Charles Napp, we understand, will 
erect a canning factory eight miles from Spaulding, Luna 
county, New Mexico. 

Stockholders of the Sunnyside Canning Company, Sunnyside, 
Wash., have decided to lease the plant for three years to 
R. McLaughlin on a percentage basis. 

Fire on the night of March 23 destroyed the St. James Can- 
ning & Pickling plant, St. James, Mo. The loss is understood 
to be about $20,000, only partly covered by insurance. 

The Dunbar, Lopez & Dukate Company plant, to be built to 
ean the oysters taken from Alabama waters, will be located on 
Bayou la Batre, a mile from the town of Bayou la Batre. 

The R. Hickmott Canning Company is rebuilding its 
asparagus cannery which was destroyed by fire some time 
ago at Orwood, Cal. Work is being rushed on this building 
so it will be ready to can this season’s crop. 

The United States Canning Company is contracting for acre- 
age for its plant at Model City, N. Y. They expect to operate 
the plant this season with Mr. M. F. Ready in charge. The 
manager of the Model City plant is Mr. J. L. Wolfrom. 

A report from Jeffersonville, Ind., says: ‘‘The contract 
for building a canning factory at Bethlehem has been let 
and the material is being assembled, it being the intention 
to have the industry in operation for the coming tomato 
season. 

The Warsaw, Ind., ‘‘ Union’’ of March 18 contained the fol- 
lowing item: ‘‘The transfer of the land and plant of the 
Warsaw Canning Company, located in Lakeside, to the Van 
Wert Packing Company was made Friday. The consideration 
is $20,000. 


At a meeting a few days ago of the Clinton (Ind.) Canning 
Company, M. B. Scott was elected secretary and treasurer and 
G. R. Hopkins again chosen president and manager, with 
Maurice Sacchi continuing as vice-president. G. W. Higgins 
and John R. Paine are the other directors. 


The stockholders of the Gravette Cold Storage, Canning and 
Packing Company held a meeting a few days since, at which 
the following officers were elected: A. E. Kindley, William 
Frazer, J. T. Oswalt, G. A. Hughes, F. Ballard, E. L. Chatfield 
and J. F. Dorsett. Mr. Kindley was elected president, G. A. 


Hughes, vice-president, and J. F. Dorsett, secretary-treasurer. 


William: Frazer and J. F. Dorsett 


were 
with the Farmers’ Union and present a | 
ing the good of the cannery to the farming community 

rv y - ‘¢ ° ‘ P - , aa , P wid 

The Valley Canning Company has been organized at Alta- 


appointed to confer 
roposition for promot- 


— Mor w ith the following officers : C. Q. Edward, president. 
. C. Lundiff, vice-president P. H. McGill, secretary. Work on 
the erection of a canning plant will be started at once Toma. 
toes will be the only vegetable packed. . 

The Lane County (Ore,) Fruit Growers’ Association hed 
purchased the plants of the Allen Fruit Company, at Eugene 
Ore. The purchase includes the canning, packing 4 
orating plants. In this connection a report says that 
factory will be established by the Association. 

According to a report from Tacoma, Wash., rhubarb growers 
of the Puyallup valley will this spring endeavor to save by 
canning the large quantity of rhubarb that is annually allowed 
to rot, through lack of a market. Arrangements have been 
made with the Puyallup fruit growers’ cannery to do the 
canning. 

A report from Abilene, Kan., says that J. I. Foltz, of 
Dearborn, Mo., an experienced canning factory manager, in 
connection with Messrs. R. V. and Charles Dyer, has prae- 
tically completed plans for a canning plant to be built at 
Abilene. It is understood that a company to be capitalized 
at $10,000 is to be formed. 

Thé Spanish Products Import Company, New York City 
has been incorporated to import and deal in food products 
from Spain, South America, ete., with a capital stock of 
$100,000. Its ineorporators were L. L. Andujar, New York 
City; Frederick J. G. Hardy, Brooklyn, and William Baun- 
garten, Jr., of Brooklyn. 

J. C. Milne is arranging to establish and operate a ean- 
ning plant in the region near Vale, S. D. The new canning 
plant at Hampton, Iowa, wil! be constructed of concrete 
blocks and equipped with modern machinery. The company 
is capitalized at $75,006. At a meeting of the stockholders 
a féw days. ago the officers chosen were: C. M. Kelley, 
president; C. F. Roemer, vice-president; E. H. Boebe, secre- 
tary; N. P. Ellis, treasurer; C. M. Kelly, C. F. Roemer, A. 
W. Beed, W. D. Leverich, N. B. Ellis, directors. 


Cc. J. TAGLIABUE MANUFACTURING COMPANY RE- 
MOVE INTO LARGER QUARTERS. 

On or about May 1 the C. J. Tagliabue Manufactur- 
ing Company, who are situated at present at 53 Fulton 
street, New York city, will remove into new and 
larger offices at 396-398 Broadway, that city. The C. 
J. Tagliabue Manufacturing Company, as is well 
known to the trade, have been located at the present 
address, 53 Fulton street, since the founding of the 
company about forty years ago. Of late the volume 
of their business has increased so rapidly that they 
have been compelled to seek larger offices, where this 
great volume of business can be transacted more read- 
ily. 
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al Association to Publish Volume of Canned Goods 


Nation Recipes. 


The Executive C ymmittee of the National Canners’ 
\ssociation 1S about to compile a book on the can- 
ning industry and to. include in same a number of 
recipes for canned fruits and vegetables. It is desired 
to make this publication cover as broad a field as pos- 
sible, and the members of the Executive Committee 
of the National therefore invite canners in all parts 
of the country to send in any literature they may 
have and to otherwise co-operate. in its publication, 
They are desirous of making the book as complete as 
possible and request everybody in the industry to 
send in helpful suggestions, recipes and photographs 
of anything and everything pertaining to the industry, 
including views of canning factories in operation. 

Of course, no names will appear in the book, because 
it is the intention to publish it for the benefit of the 
entire canning industry. The co-operation of packers 
everywhere is earnestly desired. Literature, photo- 
graphs, etc., should be mailed to the office of Secretary 
Frank E. Gorrell, Bel Air, Md. 


Ohio Canners’ Association Opposes Limiting Hours of Fe- 
male Labor in Canneries. 


The Ohio Canners’ Association is opposed to House 
Bill No. 269, pending in the legislature of that state, 
which, if passed, would limit the hours of labor of 
female help in canning, factories. The association, at 
its meeting at Columbus last week, adopted the fol- 
lowing resolution, declaring its .opposition to this 
bill : ' 

WuerEAs, The General Assembly has now before it House 
Bill No. 269, regulating hours of labor for women and girls, 
and 

Wuereas, This restriction in the houses of labor would 
greatly injure the producers and canners of perishable orchard 
and farm products, fruits and vegetables used in the canning 
factories, the results of these restrictions would be that can- 
ning factories could not handle their products in the limited 
time of eight hours per day, and would result in a great loss 
to producers and canning factories, with the result that loss 
of canned fruits and vegetables enhanced in price, and the 
burden would fall on the consumer, with a net result that an 
important item of food be increased in value to the laboring 
class who are large consumers of canned products; therefore, 
be it 

Resolved, That the Ohio Canners’ Association in convention 
assembled do hereby express our disapproval of this law, as 
now proposed. 

(Signed. ) L. A. SEARS. 

F. M. SHOOK. 
L, A. BINGHAM. 





The chair appointed the following committee as a 
legislative committee: Mr. Hoe, of Columbus; F. M. 
Shook and Mr. Inskeep, of Urbana; Francis Calwell, 
of Circleville; Francis Reichelderfer, of Amanda; 
Samuel Sears, of Chillicothe. 


Canned Goods Show Next Year. 


The Ohio ssociation has decided to hold a canned 
goods show in connection with its next annual conven- 
tion. The object will be to demonstrate to the public 
that canned goods are pure, clean, and wholesome. 
Such an exhibit of Ohio canners’ products is expected 
to prove a good advertisement for the packers, who 
will unite in making the show, which will be the 
first exhibition of canned vegetables ever held, at- 
tractive to the general public. 


Indiana Canners to Meet in May. 


A meeting of the Indiana Canners’ Association will 
be held at the Claypool Hotel, Indianapolis, on Tues- 
day, May 26, to consider a plan for promoting the 
consuming demand for Indiana canned goods. The 
Executive Committee of the Indiana association held 
a meeting a few days ago, at which it was decided to 
issue a call for a meeting of the members of the 
association on the date mentioned, to discuss the plan 
referred to, which contemplates requesting the lead- 
ing packers’ can manufacturers of the country to ad- 
vance the price of cans to members of the association 
5 or 10 cents a dozen, the sum of the difference to 
be rebated to the organization for its use as an adver- 
tising fund for Indiana canned goods. 


New York Association Endorses Publicity Work of National 
Organization. 

The Executive Committee of the National Canners’ 
Association is in receipt of the following’ resolution, 
adopted by the New York State association at its 
meeting held in Rochester on March toth: 

Resolved, That this association reiterate our former endorse- 
ment of the publicity work of the National Canners’ Associa- 
tion and urge all canners who have not already subscribed 
thereto to forward their subscription to the secretary of the 
National Canners’ Association, thereby avoiding expense of 
personal solicitation. 





Prompt action is necessary if you intend trying to sell 
your surplus seed. It won’t be wanted after a few weeks, so 
now’s the time to send a ‘‘For Sale’’ ad. to THE CANNER 
to get results, 
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EUROPE WANTS AMERICAN SALMON AND LOBSTER. 

No. 4,695. A request has been received from an 
American consulate in eastern Europe for the names 
of first-class firms dealing in canned lobsters and 
salmon.’ The consul states he has an opportunity to 
place a large order for these goods, and should they 
turn out satisfactorily it will result in a steadily in- 
creasing sale each year. The firms he is writing for 
are first class in every way, and they have come to him 
with this matter because they desire to deal only with 
firms that will keep their obligations in regard to 
filling orders given. 

{Inquiries in which addresses are omitted are on 
file at Bureau of Manufacturers. In applying for ad- 
dresses refer to file number. ] 





SPLENDID CONVENTION NUMBER. 

The Chicago CANNER AND Driep Fruit PACKER’S 
National Canners’ Convention number has been re- 
ceived. The volume contains nearly three hundred 
pages, two-thirds of which is reading matter, the pro- 
ceedings of the convention, including the papers read 
and addresses delivered being reported in full. The 
issue is gotten out in the usual ambitious style of THE 
CANNER when it undertakes anything special, and is 
not only attractive for its mechanical appearance but 
is valuable as a reference work on the convention it 
covers.—California Fruit Grower. 


A SPLENDID CONVENTION NUMBER. 

The annual convention number of THE CANNER 
AND Driep Fruit Packer, of Chicago, containing the 
report of the 1910 convention of the National Canners’ 
Association and allied industries, is as usual a stu- 
pendous editorial and typographical effort. It con- 
tains several hundred pages of a report of the Atlantic 
City convention, handsomely illustrated and including 
the catchy features always looked for in this number. 
Its thumb-nail sketches and cartoons of prominent 
figures are as entertaining as ever—The National Pro- 
visioner, New York. 








CONDENSED MILK COMBINE DENIED. 

The report that the Borden Condensed Milk Com- 
pany had absorbed or was about to absorb the Pacific 
Coast Condensed Milk Company was denied emphati- 
cally by President Rogers, of the Borden company. 
President Rogers stated that there was no foundation 
at all for the report. William M. Umpleby, New York 
manager for the Pacific Coast Company, also stated 
that to, his knowledge there was no truth in the rumor. 





Sell your surplus pea seed before too late. Use a ‘‘For 
Sale’? ad. In THE CANNER you will get quick results. 








AN UNTOUCHED FIELD FOR THE CANNER 
P The canning industry of America, as generally cob. 
ucted, has a season of great activity durin af 
weeks or few months of the year, says “Pu P w 
ucts,” after which it subsides into inactivity, to wo 4 
the maturity of another crop. “During the await 
of inactivity the machinery and appliances of ap 
tory remain unproductive, even if they do not de “4 
ciate in value. It is a matter for surprise that ae 
who have capital invested in canning factories a 
content to allow them to remain idle for such len hs 
of time. To this it may be replied that after the a 
has been harvested, what remains for the canner : 
do? It would seem that after the season is over Tia 
is, in fact, nothing left for the canner to do but -* 
shut down. A glance at the canning industry of Ger- 
many, however, shows that it is possible for cannin 
factories to remain in operation throughout the year 
“The German canner packs fruits and vegetables in 
the summer and meat products in the winter. He js 
familiar with processes and recipes without number. 
and he puts on the market an astonishing variety of 
products. When he advertises for help in the trade 
journals he frequently calls for assistants who are 
familiar with the methods employed in packing both 
meat and vegetable products, and there are several 
trade schools devoted to the training of all-round can- 
ners, who are able not merely to supervise the packing 
of beans or spinach when the season for these is on 
but who can make soup tablets, put up fish cutlets, 
concoct mock turtle ragouts, “Gabelbissen,” and pack 
numerous other appetizing specialties which the Ger- 
man public gladly buys. The finished German “Fach- 
mann” is an accomplished master in his line, being 
familiar not alone with the operation of canning ma- 
chinery and apparatus, and with science as applied to 
his industry, but also is skilled in the art of pleasing 
the eye, palate and imagination of the consumer. 
“There is reason to believe that many canneries, 
particularly the smaller ones, are excellently situated 
for engaging in work of this kind. They have the 
shipping facilities, and their plants already include 
appliances for cooking, filling in cans, sterilizing, label- 
ing, etc. With very little or no extra expense, a to- 
mato cannery can arrange to pack meat, fish or poultry 
products. Most fruit and vegetable canneries are 
necessarily located in good farming districts where 
raw materials of all kinds are abundant. The canner 
has a certain amount of skilled labor at his disposal, 
and his situation, as regards labor, would be better 
than it is if the cannery were in operation for a longer 
period. ’ 
“There are certain difficulties which suggest them- 
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DON’T CAN WITH YOUR 
EYES SHUT 


A list of Can- 
ners, who won trisk 
a mixup in their 
goods, includes the 
most successful and 
experienced in the 
trade. 

Let us mail you 
copies of letters 
sent us by them. 

Their opinion is 


A Ryder Can 
Marker 


will tell you by 
private mark the 
contents of every 
can in your ware- 
house and the day 
you put it there. 

Can you afford 
to be without this 
valuable informa- 
tion ? the best evidence 

Think of the LP | we can offer as to 
grasp you have on ’ the merits of this 
your business! machine. 





If you have been marking your goods by hand, save wages 
and at the same time add to your assets by an investment which 
will increase the value of your plant while paying for itself. 

If you haven't been marking your goods as they are put into 
cans, try the experiment and learn the value of making any mixup 
— no matter what the rush and no matter how careless 
help may be. 

In cutting goods, if you find that any are not processed en- 
tirely to your satisfaction, you can separate any day’s run by a 
glance at the mark, this alone might be worth many times the cost 
of the machine. 


up-to-date device. 


|f*  S. Mi RYDER™& SON 


Niagara Falls, N. Y. 


Western Agents: Sprague Canning Machinery Co., Chicago, III. 





Drop us a card today and get all the particulars of this 
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selves: First, there must be considered the question of 
labor. The employees of American canneries are well 
enough skilled in packing the ordinary vegetables, etc., 
but there are indeed few, if any, who can claim the 
added accomplishment of being a finished chef. An 
American employer would probably search a long time 
before he found a man who could prepare one-half 
dozen of the thousand specialties to be found on the 
German market. A skilled workman in this field is 
not trained in a day; but once there should spring up 
a well-defined demand for such workmen, the supply 
would be forthcoming. 

“Another question would relate to the market for 
canned meat products of the sort under consideration. 
The American public is certainly not in the habit of 
looking to the canner for its prepared fish cutlets or 
its roast beef. Canned larks and canned pigeons for 
roasting would be regarded as decided novelties in 
America. To induce the American public to take to 
these novelties would doubtless require some cam- 
paigning, but if pains be taken to insure the produc- 
tion of an article above reproach, it would eventually 
make its own way. Even if we did not have the 
example of Germany and other European countries 
before us, there is good reason to believe that the times 
are ripe for the canner and his factory to take from 
the cook and the kitchen still other of the functions 
left to them. One of the chief recommendations of 
canned goods is their convenience. The sudden illness 
of the housewife or departure of the cook does not 
leave the family dinnerless if canned soups, canned 
fish or corned beef are obtainable. The canner gathers 
up tomatoes when they are plentiful and places them 
at our disposal when there is no means of obtaining 
the fresh fruit. While recognizing the great things 
the art of canning has done for the dinner-table, it is 
not difficult to see that there is still a broad field before 
it—a field that is practically untouched on this side of 
the Atlantic. The canner has lessened and simplified 
the labor of the domestic cook, but he has still more 
to do. The baker has taken on himself the burden of 
supplying her with bread, which, if not just equal to 
“mother’s bread,” has the vast advantage of being as 
cheap and decidedly more convenient. The canner 
already supplies her with soup—why should he not 
supply her with roast beef or roast poultry and other 
meat delicacies which, if not equal to the product of 
the very best cooks, will save a vast amount of domes- 
tic labor, expense, and inconvenience, and thereby jus- 
tify themselves? 

“There are numerous signs that the housekeeper is 
perfectly willing to allow more of the burden of cook- 
ing to devolve on other shoulders, if the transfer is 
attended with results satisfactory to her. We read of 
great apartment houses with a kitchen from which 
tenants can procure, by means of dumb-waiters, all 
kinds of roast dishes, which they can place on their 
tables without trouble to themselves. At one of the 
terminals in New York City, through which pour 





great streams of commuters, a butcher opened a sh 
and announced himself ready not only to sell cukevat 
beef, but to roast them for the customers. The a 
venience of leaving an order on getting off a train in 
the morning, with the assurance of being able to po 
home a fine roast in the evening, appealed to i 
with the result that this butcher had many imitators, 
The great majority of people do not have sych con- 
veniences as these, but there is no reason to suppose 
that they would be slow to appreciate the advantage 
of being able to place an appetizing roast on the table 
with no more trouble than is required to open a can 
warm the article thoroughly, and serve. The success 
of the canned soup industry, and more recently the 
successful introduction of dried soup (soup tablets) 
dried milk and eggs, shows that novelty is no handicap 
to a product which has intrinsic merit. This is q 
field which should be specially inviting to the small 
canner. Many of the ready-to-serve products which 
will undoubtedly appear in the market in the future 
will doubtless be monopolized by concerns with large 
capital, whose large production enables them to sell on 
a close margin, but there will be abundant room for 
the man who can give his products individuality. 

“A great deal of poultry is now kept in cold storage 
frequently for many weeks. before it is consumed. It 
seems very likely that this method of preserving 
slaughtered fowls can be improved upon. Enzymatic 
and bacterial action on flesh are completely arrested 
only at very low temperatures. On the other hand, all 
bacteria and enzymes are destroyed by the heat re- 
quired for sterilization; flesh sterilized by heat and 
kept in hermetically sealed vessels keeps much better 
and retains its flavor for a longer time than cold- 
stored flesh. The sterilization by heat of large masses 
of flesh, such as quarters of beef, may be considered 
impracticable, but the sterilization of dressed poultry 
is entirely feasible. The day will doubtless soon come 
when dressed poultry in cans, ready for cooking, will 
be on sale in every grocery in America. This is 
already the case to a considerable extent in Europe, 
and even the Chinese of New York import canned 
poultry from China. There is very much in favor of 
substituting canning for cold storage of poultry. The 
birds need not be transported for such long distances 
before killing, as is now the case with poultry destined 
for consumption in large cities; there will be a min- 
imum of handling and exposure of the meat to chance 
contamination; there will be better opportunity for 
official inspection of the material at the canneries than 
in many scattered shops. It may take some time to 
accustom the American public to the new idea, but 
economic reasons will prevail in the end.” 

A DISCOVERY. 

The Middleburgh correspondent of the Schenectady, 
(N. Y.) Star reports: “The canning factory project 
has been given up owing to the fact that it took too 
much capital to begin operations.” 




















SIBLEY WAREHOUSE & STORAGE CO. 


\Telephone, Central 790 and 791 


We selicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water.connections, ne switch- 
ing charges. Rate of Insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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$69,000.00 


SAVED TO THE CANNING INDUSTRY AND 
DIVIDED AMONG THE SUBSCRIBERS AT 


CANNERS EXCHANGE 


Write for Information 
FIRE INSURANCE AT CANNERS EXCHANGE 








LANSING B. WARNER, Attorney and Manager ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman CHAS. 8. CRARY, Treasurer 
5 Wabash Avenue Indianapolis, Ind Hoopeston, Ill. 
ee G. BAILEY WM. B. ROACH 
CHICAGO e, N. ¥. Hart, Mich. 


L. A. SEARS, Chillicothe, Ohio. 


Officially endorsed by The National Canners Association 



































‘CHICAGO SOLDER CO. 2!2 8. Union Street 


THE CHICAGO CAPPER 
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1910 Model 
18 Steels. Complete with Auto-Tipper 
Capacity, with Perfect Results, Comparatively Unlimited 


Write for Prices and Terms 
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ant Advertisements. 


Te Insure Insertion Under This’ Heading Copy for Want Advertisements Should be in Thig Offiee 
Not Later Than Tuesday. 























WANTED=— 








FOR SALE 

















POSITIONS WANTED. 





WANTED—Position as superintendent-processor, thorough 
experience in packing staple products and fruits. Address 
‘* Albert,’’ care THE CANNER. 





WANTED-—Situation as superintendent or processor by 
Expert canner and preserver; am practical and original. Have 
valuable original formulas; am up to full line of fruit and 
vegetables, catsup, baked beans, preserve, fruit butters, etc., 
in tin or glass. Solder seal or Sanitary; am originator of line 
of goods now packed by one of largest packers in the country. 
Address ‘‘ Expert, Box 42,’’ care THE CANNER. 





WANTED—Position as superintendent and processor. Good 

references. Pack peas, corn, tomatoes, beans, etc., also fruits. 
Understand Max Ams machines. Address ‘‘ Box 789,’’ care 
THE CANNER. 





WANTED—Position for 1910 as superintendent-processor 
by man of long experience on all lines of canning. ‘‘ Box 
296,’’ care THE CANNER. 











WANTED—Position as processor and superintendent of a 

good corn or tomato plant, or both, for the season of 1910. 
Experienced, and can furnish highest references. Address 
**K. M.,’’ care THE CANNER. 








EXPERIENCED HELP WANTED. 





WANTED—A practical man on canning machinery and 
processing of peas and kraut. Address ‘‘W. P.,’’ care THE 
CANNER. 





WANTED—Good experienced man to invest some money 
and take charge of selling or manufacturing products of con- 
diment plant. A good proposition for right party. Address 
‘*Preserves,’’ care THE CANNER. 





WANTED—An experienced superintendent for a corn 
plant. Must be capable of taking charge building and equip- 
ing factory. Write full particulars, as we are ready to talk 
business. Address Box 116 care THE CANNER. 





WANTED—A reliable man who is an experienced processor in 

packing berries and peaches, services to begin about the Ist 
of May, lasting two or three months. Send references and 
state salary. Address ‘‘ Box 436 H.,’’ care THE CANNER. 





WANTED—To buy one second-hand retort and six crates 
for same. Also one traveling hoist. Must be cheap. Ad- 
dress Ogburn Canning Co., Winnsboro, Tex. 





WANTED—2 Cuykendall corn mixers and cooker feeders; 1 
combined Ulery-Merrell-Soule corn silker. Address ‘‘D. C.,’’ 
care THE CANNER. 








SEEDS. 


WANTED—Five hundred bushels hand picked pea seed, 
Shropshire Heroes, Market Gardens, Advancers. Wire quota- 
tions and send samples. Bloomfield Packing Co., Bloomfield, 
Ont., Canada. 











MISCELLANEOUS. 





WANTED—Medium-sized fireproof office safe. Must be cheap. 
State inside dimensions and price when replying. Traverse 
City Canning Co., Traverse City, Mich. 





PACTORIES. 





FOR SALE—New box and wood factory sacrificed, ea: 
Large stock lumber. Healthy locality near Memphis. bos 
ers inexperienced. Address, Bank, Halls, Tenn. 








MACHINERY. 





FOR SALE CHEAP—Three Monitor pea graders, practically 
as good as new. Inquire P. Hohenadel Jr. Canning Co., Ro- 
chelle, Il. : 





FOR SALE—Three Ayars Continuous pea filler and brining 

machines; 1 Colossus pea grader and washer; 5 Huntley pea 
cleaners—all in fine condition. Also 3 Huntley pea graders 
1 Invincible bean cutter, 3 cabbage or tomato plant setters, 
Address Winters & Prophet Canning Co., Mt. Morris, N. Y. 





FOR SALE—Hawkins Universal Exhauster, No. 14; capacity 
80 cans per minute; in good order, only used two seasons. Will 
sell cheap. The J. Weller Co., Cincinnati, Ohio. 





FOR SALE—1 Sprague continuous pea elevator, complete. 

1 Invincible bean grader. 

Write for particulars and prices, Wm. M. Traver, Hart- 
ford, Mich. 


FOR SALE—One Knapp Labeling machine and boxing at- 
tachment; first-class condition. For particulars address Kiser, 
Houser & Hoe, Columbus, Ohio. 


FOR SALE—Two No. 10 King Tomato Fillers with ex- 
haust attachments. These fillers have only been used one 
season and are as good as new. The exhaust attachment is an 
excellent idea, doing away with all other exhaust. These 
machines cost $215 each; I will take $100 each. Apply to 
Geo. W. Evans, Aberdeen, Md. 


FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address. 


Qanrttr bari 


¢ 
Chicago, IIL, 














FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co., 
Keyser Bldg., Baltimore, Md. 





FOR SALE.—Hawkins cappers, Plummer fillers and blanch- 
ers, and other machinery in a fully equipped two-line pea- 
packing plant; also 9 Ideal viner-feeders, 2 Hamachek pea 
harvesters, drills, wagons, harness, etc.; Alaska and Horsford 
Market Garden pea seed. For particulars write W. Seyk 
Company, Kewanee, Wis. ' 


FOR SALE—Latchford tomato-peeling system complete, with 

two sealders and four coring machines. Capacity, 48 peelers. 
In first-class condition, used one year only. McMeans & Tripp, 
607 State Life Bldg., Indianapolis, Ind. 











FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar- 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 















One Hawkins capper, 1 single Burnham cooker, 
rn cutters, 6 Sprague corn cutters, 1893 model; 
le dump tomato scalder, 1 ‘‘20th Century’’ 
as machine, new; 1 Sprague compound corn silk 
prusher, 1 Invincible 3-shoe bean grader, 1 Burt can wiper, 
9 M8. rotary corn silkers, 1 Stevens foot power tomato 
filer, 1 Stevens belt driven tomato filler, 1 King tomato 
filler, 1 Reeves E-O transmission, 1 Buffalo blower. All of 
above are in first-class working condition and will be sold 
at low prices. Address New Hartford Canning Co., New 


Hartford, N. Y. 


R SALE— 
3 Morral co 
1 Baker sing: 


No. 3 g 
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quantity of extra quality new Stone seed at 90c per lb.; terms, 
net, cash. Address S. I. Sawyer, Seedsman, Box 138, St. 
Joseph, Mo. 








MISCELLANEOUS. 


FOR SALE—Three hundred barrels of good, stiff-bodied to- 
mato pulp, price $2.75 per barrel, f. o. b. factory in Indiana. 
Address Box 300, care THE CANNER. 


FOR SALE—Spot peas and beans, excellent quality. Will sell 
for notes reliable parties and renew same for unsold portion 
of goods. Address ‘‘ Box 427,’’ care THE CANNER. 














a 

FOR SALE—400 bu. Alaska seed peas, our own growing; 
at $2.50 per bu., f. 0. b. Valders, Wis. The Pioneer Canning 
& Pickling Co., St. Nazianz, Wis. 





FOR SALE—150 bushels of Improved Advancer, 300 bushels 
of Alaska, and 45 bushels of Horsford Market Garden pea 
seed; grown by the Jerome B. Rice Seed Co. All first-class 
seed. For samples and prices, address The Pioneer Canning 
& Mfg. Co., St. Henry, Ohio. 





FOR SALE—Stowell’s Evergreen 1909 growth seed corn, ab- 
solutely pure and of the best germinating qualities. Ad- 
dress Naomi Canning Co., Edinburg, Ind. 





FOR SALE—Admiral seed peas. A surplus from stock grown 
in Wisconsin for our own use; hand picked; shipping point, 
Sturgeon Bay, Wis. Address The Empson Packing Co., Long- 
mont, Colo. 
FOR SALE—300 bushels handpicked, rogued, Horsfords 
Market Garden Seed Peas. Address the Van Camp Packing 
Co., Indianapolis, Ind. 


FOR SALE—600 bushels choice Alaska pea seed, surplus 
stock, 1909 crop. Address Dundas Canning Co., Dundas, Wis. 











FOR SALE—Sixty bu. Iowa grown Country Gentleman seed 
corn, Address Weir Canning Co., Toledo, Ia. 





FOR SALE—Our surplus pea seed, grown by one of the most 

reliable growers; Alaskas, Prince of Wales, Horsfords, Tele- 
phones and Premium Gems. Prices on request. Pressing & 
Orr Co., Norwalk, Ohio. 


FOR SALE—Choicest Stowell’s Evergreen sweet corn seed; 

guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., 
St. Paul, Neb. 


FOR SALE—Alaska and Market Garden peas. If interested, 
inquire for samples and prices. Address Teweles & Brandeis, 
Sturgeon Bay, Wis. 











FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 


FOR SALE—Choice ‘‘Greater Baltimore’? tomato seed. 
_ Great care has been taken in selecting this seed and we offer 
it confident that better seed cannot be raised. The ‘‘ Greater 
Baltimore’ is much more prolific and about two weeks earlier 
than other canning varieties. Price, 10 lbs. or over, $1.75 per 
lb.;. less than 10 Ibs., $2.00 per lb. We also have a limited 
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PERMANENT 


EXHIBIT OF CANNING MACHINERY 


AT CHICAGO 


WE have installed in commodious quarters, centrally lo- 
cated, a Complete Exhibit of Canning Machinery and 

Apparatus of our own manufacture and also many machines 

made by others, which we handle as dealers. 

Canners passing through Chicago are invited to call and in- 

spect whether interested to purchase immediately or not. 

We will be pleased to make arrangements with other man- 

ufacturers who desire to have samples of their wares exhibited 

in Chicago. 


SPRAGUE CANNING MACHINERY CO. 
DANIEL 6. TRENCH & CO., GENERAL AGENTS. SALES OFFICE: 5 WABASH AVE. CHICAGO 









RAISIN PACKERS’ DIFFERENCES—SEVERAL MAY 
LEAVE CONSOLIDATED COMPANY. 

According to California advices, there is trouble in 
the Consolidated Raisin Seeded camp. Some of the 
people who have thrown in their lot with this aggre- 
gation have an axe out for A. Gartenlaub, because 
they do not think he is giving them a square deal. 
They want him to resign from the presidency of the 
Consolidated company, and are disposed to take forc- 
ible measures to induce him to do so. 

A mail report from Fresno dated March 18 goes 
deep into the subject. It is as follows: 

“Confirmation was received among raisin people 
yesterday of the trouble in the Consolidated, caused 
by the demand on the part of four concerns connected 
with the company that A. Gartenlaub resign the 
presidency. The firms concerned are Rosenberg Bros., 
Madison & Bonner, J. B. Inderrieden & Co., and the 
California Fruit Canners’ Association. 

“The demand was made, according to reports re- 
ceived from San Francisco yesterday, at a meeting of 
the Consolidated held last Tuesday. At the same time, 
say the San Francisco messages, A. Gartenlaub’s sal- 
ary was reduced from $1,000 per month to $500 per 
month, on a resolution which was voted against only 
by the four firms which immediately afterward put 
in the demand for his resignation. 

“It is understood that their notice to withdraw from 
the Consolidated if Gartenlaub remains at the head is 
to take effect at the expiration of their present con- 
tracts, or on September 1.” 

The Fresno report goes- on to say: “Following 
close on the heels of the news of the Consolidated’s 
trouble comes a report, which was widely heard yes- 
terday, that if these firms actually leave the ranks of 
the Consolidated a géneral readjustment of the pack- 
ing business here will follow, with organization along 
entirely new lines and a new head to affairs. A part 
of the reorganization will embody an establishment of 
a sweatbox price for some years in advance, it is said, 
so as to put business on a more stable basis. Though 
this part of the situation is yet in a nebulous state, it 
is known that at least one definite proposition is on 
foot, which will leave no one clique among raisin pack- 
ers in a better position than others to influence the 
situation.” 


Sell your surplus seed before it is too late. A CANNER 
‘*For Sale’’ ad. will do it. 














What Do I Know About Capping? 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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CULTIVATION OF SWEET CORN IN NEW ENGLAND. 


“The climatic conditions of New England are not 
surpassed by any other part of the country,” writes 
N. H. Brewer, of Connecticut, in the American Agri- 
culturist, “for raising sweet corn. The three things 
most essential for the proper quality are high sugar 
content, flavor, and tenderness of the kernel. 

“On my farm I have been engaged for the past four 
years in growing many of the leading varieties of sweet 
corn for large seed dealers and canning factories. My 
work has been under the supervision of the leading ex- 
perts of the country, agricultural colleges, experiment 
stations and the United States Department of Agricul- 


ture. The important varieties I have tested and grown 
are: Early Crosby; Early Crosby large Connecticut 


strain; Josiah strain Early Crosby; Golden Bantam, 
yellow ; Stowell’s Evergreen and Malakhof. 

“To be successful in raising all varieties of sweet 
corn we must emphasize the following three important 
points: 1, Best possible seed bed; 2, Carefully selected 
seed of perfect germination, highest vitality and great- 
est productiveness; 3, Proper methods of cultivation 
and best methods of curing seed crop. 


Preparation of Seed Bed. 


“Land is plowed to a depth of 8 inches. Where it is 
possible a cover crop of some legume should be plowed 
under to supply the nitrogen and fill the soil with hu- 
mus. Then by decomposition of this vegetable matter 
other forms of plant food are made available, such as 
phosphorus and potash. Soon after the plowing is 
done and before the ground has dried out and formed 
hard lumps, it is thoroughly harrowed and cross-har- 
rowed with a scratch-tooth harrow, and when in a 
suitable condition it is smoothed with a plank. It is 
very important that the seed bed should be properly 
prepared, for if you have a poor one, even with the 
best of seed the result will not be satisfactory, and 
vice versa. 

“The ears used for planting are of the type of the 
highest sugar content, selected the fall previous from 
productive stalks in productive hills. The seed should 
be carefully protected from severe freezing weather, 
each ear carefully tested for its vitality, and any ear 
showing slow or weak germination discarded and only 
the best planted. 

Testing Seed Corn. 


“The method I have found most successful for this 
work has been to take a box 6 inches deep, fill 3 inches 
deep with moist sawdust and cover with a white cloth 
marked off in 2-inch squares. The ears of corn to be 
tested should be numbered to correspond with the 
numbered squares. Remove four kernels from differ- 
ent parts of the ear and place in square corresponding 
to number of ear. When all are carefully arranged on 
the cloth cover with another cloth and place a sack of 
moistened sawdust on top, place in a warm room, and 
the corn should be thoroughly sprouted in four or five 
days. 

“No matter what kind of corn a man is planting, 
every ear should be tested, so as to eliminate the poor 
and non-germinating ears. Many farmers wonder 
why they have a poor stand of corn, and yet never 
make a test. Now if they would only stop and think 
if one ear in every 10 was a non-germinating ear, the 
crop would be cut short one-tenth, so a yield of 60 
bushels to the acre would only be 54 bushels. When 


a man has a good stand of corn his crop is half 
grown. 








Planting and Cultivating. 

“As soon as the spring is well started and ground 
thoroughly warm, sweet corn is planted in hills of 
feet by 3% feet apart, four kernels in a hill, The rea- 
sons why I like to plant in hills are: First, it js easier 
to handle. Second, an ear to properly develop in a 
low position on the stalk should have all the sunlight 
possible; when planted in a hill it has sunlight on all 
sides. If planted in drills the foliage interferes with 
the sunlight reaching the ears. At the time corn is 
planted I apply from 300 to 500 pounds of fertilizer 
mainly fish and potash, analyzing 2 per cent nitrogen, 
6 per cent phosphoric acid, 4 per cent potash. At the 
last cultivation I also apply 300 to 500 pounds per acre 
of the same. I plant only dry seed in a planter, cover- 
ing from % to I inch, according to the moisture in 
the soil. 

“Three or four days after planting a weeder is 
started. I cannot too strongly recommend this imple- 
ment where corn is planted with a machine. The 
broad wheel passes over the hill, compressing the 
ground very firmly. If the temperature of this partic- 
ular portion of the ground was taken it would be found 
to be several degrees colder than ground continually 
stirred. For this very reason the ground should be 
stirred at once, to allow sunlight and air in the soih 
which is necessary to get a quick germination and 
growth. I use the weeder first one way and then 
crossways until corn is 3 inches high. Cultivation 3 
inches deep is made with a shovel cultivator, as close 
as possible to the plants. Where soil is foul with many 
weeds it is necessary to cultivate every week or 10 
days. 

“As the corn grows the cultivator is run more shal- 
low and not so close to the plants. If the weather con- 
tinues very dry, continued cultivation is given until 
the corn is earing out, at which time it should go only 
YZ inch deep. The more of a dust mulch we have on 
the surface the more capillary attraction we will have, 
the crop being thus better developed. As the corn is 
pollinating, all diseased and weak growing stalks are 
detasseled, thus eliminating from the next year’s 
growth many undesirable stalks, which probably 
would be barren. When the corn is maturing selec- 
tions are made in the field from productive hills. A 
good, erect stalk is desired. On the early varieties 
the ear should be about 1 foot from the ground, and 
medium and later varieties from 2 to 3 feet. 

Harvesting the Crop. 

“When the corn has passed from the milk to the 
dough stage of development it should be cut as close 
to the ground as possible and shocked for 10 to 20 
days, according to weather conditions. It should then 
be husked and dried out as quickly as possible in a 
suitable building, where perfect ventilation can be 
maintained. 

“I have been raising sweet corn for the past four 
years, and have had some very striking results. I have 
kept every variety pure, developing a very cylindrical 
ear, high in sugar content. I have each year raised 
this corn for the leading canneries and seed dealers 
of the country.” 


SAMUEL N. HYDE PASSES AWAY. 

Samuel N. Hyde died in Baltimore March 9, aged 
83 years. Mr. Hyde was one of the pioneer Hartford 
county, Md., corn packers, and put up a widely-known 
brand of that article, “Hyde’s Egyptian,” so called be- 
cause the seed was supposed to have come originally 
from Egypt. 
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a 
“AMERICAN” 


American thought,—American machinery,—American 
labor,—have established and here produce 
and distribute the 


STANDARDS OF TIN PLATE 









“AMERICAN 


=, 





American Coke American AA Charcoal 
American Best Coke American AAA Charcoal 
American Kanner’s Special American AAAA Charcoal 
American A Charcoal American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—AMERICAN COKE is an everyday plate, 
made better today than ever before in this country or 
abroad. Instead of ‘‘substitutes’’ or plates ‘‘ equal 
to,’’ specify the standard brands —‘‘AMERICAN.”’ 


American Sheet ana in Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 








Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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ASPARAGUS GROWING—COMMON SALT AN ESSEN- 
TIAL IN CULTIVATION OF THE VEGETABLE. 


The application of common salt as a manure was 
long considered one of the essentials in. asparagus 
growing. With few exceptions, the books on garden- 
ing written by practical men some years go recom- 
mended the liberal use of salt. The greatest benefit 
was claimed to be on old plantings. 

As to the value of salt for asparagus, opinions dif- 
fer, not so much in the matter of its value as a direct 
fertilizer, but in regard to its indirect value. The 
present trend of opinion seems to be that it is of 
little if any value even directly, and by no means 
necessary. 

It is well to observe that with this change of view 
the methods of growing asparagus have undergone a 
radical change. At present the crop is grown com- 
mercially in fields, in a much less expensive and far 
less laborious way than of old, and happily far more 
extensively. The old method of growing asparagus, 
in use when salt was considered so essential, was in 
closely planted beds, usually prepared by trenching to 
a depth of from two to five feet, heavily manured and 
enriched annually by applications of enormous 
amounts of stable manure. Probably no other garden 
plant was ever given such deeply and thoroughly pre- 
pared soil as asparagus. When once made, a bed was 
expected to last some twenty years or more, but not 
without annual working and heavy dressing of ma- 
nure and salt. The latter in lieu of hand weeding. 

The wild asparagus plant, a native chiefly of south- 
ern Europe, along streams and seashores, seldom 
grows over a foot or eighteen inches high, with stems 
the thickness of straws. Under the system of culti- 
vation just outlined the spears -frequently weighed 
from three to five ounces each, ‘indeed there are rec- 
ords of some weighing half a pound. The process 
was analogous to the stuffing of a goose. 

As to salt, the plant being a marine species, quite 
naturally, at that date, led to the supposition that 
this substance was necessary. Indeed, chemical analy- 
sis revealed the fact that the herbage contained con- 
siderable quantities of sodium. Hence the inference 
that the plant required salt. It was therefore used as 
a direct fertilizer: later, for its direct value. 

The fact that a plant may naturally take up relative- 
ly large quantities of a chemical substance from the 
soil is not at the present taken as evidence that such 
substance is of value or necessary to the plant. Plants 
under some circumstances may take up substances 
from the soil which are of no obvious benefit to ‘them, 
because favorably situated for. doing so, and. because 
they tolerate them. Such is the present view regard- 
ing plants. such as asparagus, which, under ‘suitable, 
conditions, absorbs comparatively large quantities of 
sodium. Sodium and potassium being’ similar chem- 
ically, it was formerly,thought by many that, the sodi- 
um could replace potassium fiinctionally in the plant, 
and this has been maintained-in recent years. by .some 
agricultural writers. Recent experimental results in 
this country wholly disprove this view, On the other 
hand, in recent years some European investigators 
have recorded results which seem. to. indicate a value 
in sodium (sodium chloride), and quite recently the 
Rhode Island Experiment Station states that “Sodium 
has little or no direct manurial action, but may influ- 


ence’the growth of certaify plants through its éffects 


upon the chemical reaction of the soil.” A sin 1 
son’s results at this station in the use of salt eg 
agus in large quantities indicated a beneficial clita 
mainly attributable to the effect of the substance ‘te 
preventing the growth of weeds, but not wholly i 
it would seem.—Coleman’s Rural World. ia: 
PACIFIC COAST OYSTERMEN FIGHT FREIGHT RATES 

F. G. McIntosh, secretary of the Oyster Growets’ 
association of Willipa Harbor, is interviewing the ii 
ties interested in the culture of Eastern oysters p> 
North Coast on the subject of unjust discrimination 
made by the railroads in the charges on shipments iof 
seed oysters from the Atlantic Coast. The followin 
resolution has been adopted by the oystermen oad 
commercial organizations of Pacific county, and will 
be presented to similar organizations on Grays Har- 
bor: : 

“Whereas, It has been made to appear that there 
exists an excessive and discriminating rate on seed 
oysters shipped from the Atlantic seaboard to the 
Pacific Coast, in that the rate on salmon in refrigerator 
cars shipped east is $1.50, while under practically like 
conditions, except as to direction, seed oysters shipped 
west have a rate of $2.20; and 

“Whereas, It appears also that the railroads east of 
Chicago are willing to meet the $1.50 rate, as to seed 
oysters, but the railroads west of Chicago are unvwill- 
ing so to do; therefore, be it 

“Resolved, That in our judgment the above rate 
of $1.50 on seed oysters should be granted as askéd, 
and we desire to place ourselves on record in that 
behalf and request our secretary that all coast genetal 
freight agents be forwarded a copy of this resolution, 
and are hereby requested to give the matter prompt 
attention with the proper parties in that behalf.” 


THE OPTIMIST SEES EVERY TOMATO IN THE CAN, 

When you just have to dig the Sauerkraut from out 
the can, with fork or spoon, or other kitchen imple- 
ment, you shall be quite agreed you are getting what 
you pay for—more so when it’s the finest kind of 
sauerkraut. You should be allowed to add the water. 

Water is not so high in price that you would care 
to buy it—as Sauerkraut. 

Empson’s Cooked Sauerkraut will not flop out from 
can; you must kinder drag it out. You get your 
money’s worth from every can of Empson’s. As 
much as its sized can will ever hold. 

There is quite enough for six lusty good & healthy 
appetites in a can:of Empson’s. ° 

( Directiotis on some foods say “Use a single spoon- 
ful.” ‘The result is never pleasing. .Two—or three~ 
would bring it nearer line of a few degrees of satis- 
faction. ) 

So take it—we méan Ample. ' 

Successful. grocerymen. know full well your ever 
want is what they-must get’ you! So’ if he ‘hasn’'t~ 
he soon: will get it for -you.—Empson’s Peapod, for 
March, 


TOMATOES STATISTICALLY STRONG. : 
W..W. Wilson, of Philadelphia writes that statistic 
ally the position of tomatoes is a strong one, a care 
ful canvass of the States of Delaware and Marylartd 
showing that less than 12% per cent of last season's 


patk fentains' in the hands of-packers’ wr 

















THE CANNER AND DRIED FRUIT PACKER. 


53 








apne act eet 


THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 














Sprague Canning Machinery Co., Chicago, IIl. 


speed varying from 72 to 96 No. 3 cans per minute. 


a speed of 60 cans per minute. 


MOST RELIABLE CAPPING MACHINE 
aga TESTIMONIAL 


Smyrna, Delaware, Dec. 3, 1909. 


Gentlemen:—We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 


At the higher speed of 96, the machine seemed to do as good 


and satisfactory work as at the lower speed of 72. In our opinion, you have increased the speed of the Hawkins 
Capper at least 5U per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 


We congratulate you on the splendid success attending the great improvement these new cams are to an 
already excellent machine as the Hawkins Capper undoubtedly is. Very truly yours, 


J. H. HOFFECKER CANNING CO. 








Daniel G. Trench & Co., General Agents 


SPRAGUE CANNING MACHINERY COMPANY 


5 WABASH AVENUE, CHICAGO 






































The Cox Scalder—(Hot Water) 


This Machine is Extensively Used as an 


Apple Washer 
For Further Particulars Address 





SPRAGUE CANNING MACHINERY COMPANY 
5 WABASH AVENUE :: :: CHICAGO, ILLINOIS 








For Tomatoes 


west. 


of fresh water cleans the fruit, thoroughly chilling the skin. 
ment is very thorough. 

thorough and more sanitary job than machines of other designs. 
ment (wooden preferred, as radiating less heat). 


Price, complete, $150.00 


For further particulars and testimonials, address 


W. J. LATCHFORD, President 











THE EMPIRE: seias ‘main 





One hundred of these machines in use in the best factories of the 


The tomatoes enter the machine on a wide, flat, perforated metal belt 
which runs through the entire machine. The feeding or discharge ex- 
tension of this belt is made any length desired to accommodate sorting of 
the fruit before or after scalding. Upon entering the box, a heavy spray 


discharged from perforated pipes running lengthwise of the machine below 

the travel of the fruit, which is again sprayed just as it leaves the box. 
Provision is made for draining water, and the water and steam treat- 
We have demonstrated that this scalder saves fruit and does a more 


Machine is sold complete with extension, steam discharge-hood, and 
all piping, and furnished with either metal or wooden scalding compart- 


CHICAGO CANNERS’ SUPPLY COMPANY 


1712 Michigan Avenue Chicago, ill. 
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SAYS SALMON NEED PROTECTION. 


That the government must at once enact strong pro- 
tective measures if the salmon industry of the Pacific 
coast is to be saved, was the assertion of President 
David Starr Jordan of Stanford when he addressed 
the members of the Commonwealth Club of San Fran- 
cisco on September 11. 

President Jordan spoke upon the fishing industry 
of the Pacific coast, with especial reference to the 
salmon industry. He made the assertion that the 
rivers of the Northwest, with the exception of those 
of Alaska, were being fished out and advised govern- 
ment protection as the only means of saving the coun- 
try millions of dollars. 

“When I came out here in 1880,” said President 
Jordan, “the fishermen along the Columbia river were 
carrying on a salmon industry bringing them $5,000,- 
ooo a year. Last year they took only $800,000 from 
the industry. The industry is failing for lack of in- 
telligent regulation. The rivers are being depleted. 

“The Sacramento river salmon industry on the other 
hand, remains as it was several years ago, and the 
annual take is about two and a half millions. The 
Sacramento is not an interstate river. The state exer- 
cises proper regulation, and the fish are given a chance 
to spawn. ‘The government must take similar steps 
if the salmon industry is to live. Fish have decreased 
in numbers in all of the interstate rivers—the Missis- 
sippi, the Ohio, and others, and in Lake Erie, con- 
trolled by the government. 

“The men of the Northwest deserve great credit for 
their achievements. But they have not provided for 
the replenishing of their industries. They have gone 
upon the principle of ‘What is not nailed down, and 
anything I can pry up is not nailed down.’ But the 
fishing industry should be treated like a garden. When 
a crop is out another should be sown. This policy 
must be applied to forests, fish, and all classes of native 
wealth, if that wealth is to be preserved.’”—Pacific 
Fisherman. 


SAVING THE PEACH CROP. 

For years the peach brown rot has been recognized 
as a most destructive disease of stone fruits. This is 
a fungus disease, and it is widespread and very de- 
structive to the peach crop. The loss which it inflicts 
on peach growers will easily average $5,000,000 yearly. 
The loss to the peach crop of Georgia alone is esti- 
mated at $1,000,000 a year. 

Much work has been done with a view to discover- 
ing a satisfactory remedy for this trouble. Spraying 
with diluted Bordeaux mixture has been most com- 
monly recommended, but its injury to the foliage has 
made it unsatisfactory, since the remedy must be ap- 
plied during the growing season. 

The peach scab (often called “black spot”) is an- 
other disease which seriously affects the peach crop 
in all sections east of the Rocky Mountains, although 
not causing such serious losses as brown rot. 

As the result of experimental work by the U. S. 
Department of Agriculture, a cheap and simple rem- 
edy for this disease has been found in the self-boiled 
lime-sulphur wash. This.can be applied during the 


growing season with very little danger of injuring the 
fruit or foliage, and it is very effective. Furthermore, 
by mixing arsenate of lead with the fungicide, the cur- 
culic can be destroyed at the same time. 








The Department has just issued a bulletin describ 
ing the preparation and use of the remedy. This pore 
lication will be of great interest to peach rib ¢ 
in all sections. Sowers 


FOR HONEST ADVERTISING. 


Every manufacturer who advertises his products for 
what they really are, and not for what an unbridled 
imagination would have them, will welcome Dr 
Wiley’s assertion that he intends to fight misleading 
advertising to the last ditch. The retail merchants 
will also be made glad, because then they can tel] the 
consumer the truth about his stock. — 

Dr. Wiley holds that misbranding may be corrected 
on the label and all the good done set at naught be- 
cause of different statements made in advertisements 
directed at the consumer. He contends that misstate- 
ments made through the public press advertising col- 
umns are as bad as if they were made on the labels. 
It is true. There are hundreds of manufacturers of 
food products who tell nothing but the truth through 
such channels. There are a few who do not. These 
last do harm to both their fellow maker of edibles and 
the retailer who sells them. 

In the latter case a customer comes in and says: 
“Give me a package of this, or that. I see that it 
cures all brain troubles and that it is composed of 
such-and-such ingredients.’’ Now, the grocer knows 
that such is not the case—that nothing contained in 
the preparation has anything to do with the brain, 
If he is honest he tells the customer the facts and may 
be frowned upon for doing so. 

The merchant should have the good of his customers 
at heart. He should treat them as he would like to be 
treated. Can he do this as long as a manufacturer 
will tell him one thing and the ultimate consumer an- 
other? Hardly. 

It is confusing, to say the least, and puts the grocer 
in an unpleasant light. The average person believes 
what he reads because he reads it, and no amount of 
talking on the part of another can change his 
opinion. 

Advertising is as much the life of trade as competi- 
tion, probably more so. Therefore, as long as this is 
true let us have honest advertising to both distributor 
and consumer.—Interstate Grocer. 


AMERICAN PICKLE IMPORTS INCREASE. 


Consul-General John L. Griffith, reporting on the 
declared exports of English goods invoiced at London 
for the United States, gives the value of pickles and 
preserves brought into this country from that port as 
$568,204 in 1908 and $1,681,940 in 1909. 

J. Howard Curry, who recently retired from partnership in 
the wholesale grocery firm of Curry, Tunis & Norwood, of Lex- 
ington, Ky., has organized a stock company, which has pur 
chased the establishment and good will of the wholesale grocery 
of J. H. Flood & Co. 


Jack Sprat can eat no fat, 
His wife can eat no lean; 
For they are both tabooing beef— 
Their diet is the bean. 
—Boston Transcript. 


Don’t delay about selling that surplus pea or corn seed. 
A ‘‘For Sale’’ ad in THE CANNEBR is the shortest cut 
toward finding a buyer for it. 
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FARNUM BROKERAGE CO. 


(INCORPORATED) 


Merchandise Brokers 
Dd 





KANSAS CITY 
MO. 


We sell canned? genas and pr Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 


Write to us. 








| Can Machinery 




















“The Maryland Motor Car” 





Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 


Booklet 





Our New Automatic Heading and 
Squeezing Machine 


For Square, Oblong and Oval Cans 


These machines will increase 
your production from 40 to 60 
per cent without increased cost. 
Skilled labor not required. 
Time necessary to change sizes, 
six minutes. Don’t forget, we 
also make a general line of can 
maker’s machinery. 


The Ghas. Stecher Co. 


Not Incorporated 


23 South Jefferson Street 
CHICAGO, ILL. 


Designers and manufacturers of special auto- 
matic, machinery, machine tools, presses and 
dies; also manufacturers of can earing machinery. 




















56 THE CANNER AND DRIED FRUIT PACKER. 


FRUIT GROWING ON THE GREAT PLAINS. 

The great plains of the West is not naturally a 
favorable region for fruit growing on account of the 
lack of moisture. But, as the great majority of set- 
tlers in the region must either grow a supply of fruit 
for home use or do without it, the United States De- 
partment of Agriculture has made a careful study of 
the possibilities in the case, and has issued a circular 
on “Fruit Growing for Home Use in the Central and 
Southern Great Plains.” 

This investigation has shown very encouraging pos- 
sibilities for the growing of apples, cherries, plums, 
grapes, gooseberries, and currants, and, in the south- 
ern part, peaches and pears. Where irrigation is pos- 
sible fruit growing is comparatively easy, but in the 
Great Plains irrigation can only be depended on in 
exceptional localities. Conservation of the scant rain- 
fall must be the main dependence. Much depends on 
using the most favorable location, selecting the most 
suitable varieties, cultivation and manuring of the soil, 
etc. 

The circular referred to above (which is for free 
distribution) discusses all phases of the question, and 
gives many helpful suggestions. 


OUR IMPORTS AND EXPORTS. 

The monthly statement of imports and exports issued 
by the Bureau of Statistics of the Department of Com- 
merce and Labor to-day presents figures for February 
and the 8 months ending with February, 1910, com- 
pared with like periods in 1909. The February im- 
ports were $129,886,000, an increase of $11,232,474 
over those of February, 1909; exports $125,517,540, a 
decrease of $534,194, compared with February, 1909. 
For the 8 months ending with February, 1910, the im- 
ports were $1,021,079,710, an increase of $204,920,751 
over the corresponding months of last year; exports 
$1,210,205,125, an increase of $52,402,615, compared 
with the same months of last year. The excess of ex- 
ports over imports in the 8 months ending with Febru- 
ary, 1910, is $189,125,415, a decrease of $152,524,136 
when compared with last year. Dutiable imports in the 
8 months ending with February, 1910, were valued at 
$513.355.490, against $432,865,786, last year, an in- 
crease of $80,489,704; imports free of duty in the 8 
months ending with February, 1910, $507,724,220, 
against $383,287,173 last year, an increase of $124,437,- 
047. Dutiable imports during the month of February, 
1910, were $70,536,648, against $63,332,269 in Febru- 
ary last vear; free imports in February, 1910, $59,349,- 
352, against $55,321,257 in February of last vear. 

FEDERAL AND STATE ASSISTANCE. 

Statistics were published in last issue showing the 
millions of salmon fry liberated in the streams of the 
Pacific Coast from California to Alaska by the Federal 
Government and by the various state departments, as 
well as by the Dominion of Canada and the Province of 
British Columbia. 

The salmon packers and those éngaged in the indus- 
try in whatsoever connection owe a debt of gratitude to 
their governments for this work, which is probably 
greater than they sometimes take time to realize. The 
entire pack of the Pacific Coast this year, great as it 
was, required only from sixty to seventy million sal- 
mon, yet the hatcheries of the Coast this season and 
for several seasons past have liberated in the various 
Coast streams several hundred million young fish, a 
portion of which at least return full grown for the 








benefit of those engaged in the industry. 


: of a While it is 
true that only a portion of these fish return, yet the 
tremendous assistance that this artificial work lends 


to the maintenance of the annual supply cannot be 
gainsaid. Were it not for this assistance, there is fa 
tle doubt but that fishing operations would have bees 
much more restrained during recent years, and that 
the supply would be in imminent danger of extinction 
As it is, the industry continues to expand rather than 
decrease and the fish runs are still large. 

While the taxes imposed upon the salmon packers 
are undoubtedly large, owing to the many different 
counts upon which they are assessed, yet there js 
probably no class of business men that get more direct 
benefits as a result of the expenditure of these taxes 
for they not only enjoy all of the regular privileges of 
civilization and government, but also have their own 
money returned directly to their pockets year after 
year.—Pacific Fisherman. 


CANNED GOODS CONSUMPTION. 

It may be news to many to know that the annual 
per capita consumption of canned tomatoes is only 2.5: 
of corn, 2.125; of peas, 1.333; of miscellaneous vege- 
tables, 1.333; of fruits, 1.9, and of jams and jellies, 
per glass, 1.5. This gives a total of 9.191, or less than 
one can per month, for the year. There are several 
reasons for the present limited consumption of canned 
fruits and vegetables. An unjust prejudice has been 
raised against them through the public ascribing al- 
most every case of ptomaine poisoning to their use. 
These cases have been announced with scare headlines, 
and written up by someone with a cacoethes scribendi, 
than a respect for truth. In those cases where’ pto- 
maine poisoning has been traced to canned goods, it 
has generally been found to have been caused through 
their improper use. For instance, allowing the con- 
tents to remain in the can after it has .been opened. 
The labels on canned goods are pretty and works of 
art in many instances, but they should bear something 
more on them than pictures. Directions for their prep- 
aration, and the warning, “empty contents of can as 
soon as opened,” should be on every can. The canning 
factory places the products of the vegetable garden, 
the fruit orchard and the berry field at the door of 
every household in the land during every day of the 
vear.—The Trade Register, Seattle. 


IDAHO BARS GALVANIZED CONTAINERS, 
Indiana's official disapproval of galvanized iron pails 
as food containers is warmly supported by James H. 
Wallis, Pure Food Commissioner of Idaho. He says: 
“We regard their use as very injurious and undesira- 
ble, and will not permit their use in this state for en- 
closing food products,” 
PROBABLY WILL FIX RAW SALMON PRICE. 
Astoria mail advices state that at its regular meet- 
ing in April the Columbia River Fishermen’s Protec- 
tive Union will probably fix the price for raw salmon 
it will ask next season. As near as can be learned an 
advance of 1 cent a pound for both small and large 
fish will be asked over the rates that prevailed last 
season., This advance, it is said, is based on an. in- 
crease of 10 cents a dozen in the selling price of the 
canned product the canners are expected to make. 





ads. this week. 


Read the ‘‘Want’’ and ‘‘For Sale’’ 
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Bucklin’s 
CYCLONE 
Pulp Machine 


This is the Best Machine in use 
for making Tomato P for 


"a Canning Factory Location 


e great Ozark fruit and truck district of 


ither in th . 
eith - avd Arkansas, or in the new State of 


Missouri an 
Oklahoma along the 











~ . - ). Ketchup and for preparing Pump- 
shoyld appeal to any canner not entirely satisfied with his _ . kin for Canning. 
present location. 3 ‘ CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
Now is the time to take up the matter with some of the towns in day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 
excellent districts for raw material, where very liberal induce- hans 
ments will be given. Write to-day for details and valuable book. W ESTERN AGENTS 


DE nn nny a Sprague Canning Machinery Company, 


FRISCO BUILDING ST. LOUIS, MO. CHICAG O- 












































THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. 0. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 











THE HARRIS PATENT 


Power Hoist and Carrying Machine 











Sold under C, S, Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 


























C.S. HARRIS CO., ‘taucares; Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 


A Complete PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 


Being a Thorough Exposition of Practi- 478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 
cal Methods of Hermetically Sealing 


Canned Goods, and Preserving Fruits 
and Vegetables. A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 








Course in Canning 








By an Expert Processorand Chemist 


4A manager who will master this text 
book will command double his present 


, , , . F salary and be worth it to his employers. 
This Work Written in Plain Language, Easily , — 


Understood. With Its Aid All Processes Readily 
Mastered. Price $5.00 Postage 29c 


PRICE $5.00 FOR SALE BY 


“THE CANNER’, 5 WABASH AYE., CHIGAGD 





Order through THE CANNER CASH WITH ORDER 
































These Books FREE. 


* 
“SCIENCE AND EXPERIMENT AS APPLIED TO CANNING” 
“THE CANNING OF PEAS"—(Pamphlet) or e@W ul Scr ers 
“COST ACCOUNTING in RELATION to the CANNING INDUSTRY” 
Copies of these can be obtained free of charge as 


long as editions last, by addressing 


Sprague Canning Machinery Co., ° Gas, Ai" 














THE CANNER PUBLISHING CO. 


GOOD BOOKS FOR A 5 Wabash Avenue - Chicago 


@ 
b] 
Canner S Library Please send us THE CANNER AND DRIED 
Camazing and 3 -- |. 3. Ves zon Tech- 


FRUIT PACKER for ONE YEAR, for which 
mique, by B. W. Duckw 500 pages; $5.00 


Postage, 29 cents. a we will remit Three Dollars (Foreign Subscrip- 
Silos, Ensilage and Sila By Manly Miles, M. D., 5 . a : 

LA > M.S. illustrated. *T00 pages. bx7 in. Cloth, tions Five Dollars) within the next sixty days. 
cts. 


Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cents. 
he Book of Come, By wm Myrick, assisted by 
A. D. Shamel, E. Burnett, Fulton, B. W. Snow, 
and ether aE F., flitetrated. Upwards of 500 
pages, 5x7 in. Cloth. $1.50. 
eld Notes on Spote Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. pages, 5x7 in. Cloth. cts. 
Peach Culture. 4 Alexander Fulton. Illustrated. 
204 pages, 5x7 in. loth. $1.00. 
Insects and Insecticides. a Bg oy M. Weed. Illus- 
trated. 334 pages, 5x7 in. 1.50. 
Strawberry Culturist. By = 's. Fuller. Illustrated. 
6x7 im. Cloth. 25 cts. 
Plums and Plum Culture. By Prof. F. A. Waugh. 
Hlustrated. 391 pages, 5x7 in. tioth, ot 50. 
u. Weed Crops—Why, When and How. By Clarence 
Illustrated. 5x7 in. 150 pages. Cloth. 50 


Order through the CANNER, 5 Wabash Ave., 
Chicago. CASH WITH ORDER. 








































































boo ey 


>? Lee pas Semis. ieee pm (Ee dE PER). age ros oh irk 
a ae a Pe Seon SE rea FS eee 











Canners’ Hosoctatione 


Below are listed the principal associations in the canning and allied industries in the United 
States» Communications should be addressed to the secretaries, who will furnish information in regard 

to ars, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Hesociation. 




















L A, SEARS, ee W. RB. ROACH, Vice-President, FRANK E. GORRELL, Sec’y and Treas., 
cothe, 5 
ted ace to output, as follows: Pack ; 000 to 100,000, $10.00; 100,000 to 
wht Dace ae Fae 000 = , tesa aes Bg IR iy trom 1,000 to 5,000 cases, $5.00; 50, cy » ¥ ; 
Gestern Canners’ Association. 
W. B. ROACH, President, GENE DICKINSON, Vice-President, FRIEND F. WILEY, Sec’y and Treas., 
Hart, Mick. Eureka,’ Ill. Edinburgh, Ind. 
MoCall, President, Tilinots ,Camners’ Hesociation. 8eo'y-Treas, 
Ww. = , . F, Trego, Vice-Presid Gene Dickinson "y-' 
Gibson City. oopeston. _ 4 Eureka. : 
Southern Canners’ Hssoctation. 
B. A. CRADDOCK, President, J. C, SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 
Indiana Canners’ Hesociation. 
W, McoREYNOLDS, President, CHAS, LATCHEM, Vice-Presiden F. JOS. SCHULER, Sec’y afd Treas., 
bad eo, Wabash, ~ Crotheraville. 





Obio Camers’ Hesociation. 


J. 0. WARVEL, Pre«ident, 8. W. COURTRIGHT, Vice-President, JAS. STOOPS, wees | and Treas., 
Wauseon. Circleville. Waynesville. 


Cri-State Packers’ Association. 


. 0, HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vico Beeston, Seaford, Del, ROBT. 8S. FOGG, Vice-president, Salem, N. J. 
ae CHAS. T. WRIGHTSON, Vice-President, Easton, Md. M. DASHIELL, Secretary oe g " reasurer, Brinesen Ba Ma. 











Kentucky Packers’ Association. 


E. C, TANNER, President, STEELE READING, Secretary, 
MoKinley. Frankfort. 





Canners’ League of California. 























F. E. STETSON, Vice-President, Los A 
bY anaman, pte LAT, sexreiay: Bas prtoasias See Deans, RR 18See eis fn Sie 
New York State Canned Goods Dackers’ Hssociation. 
JAMES P. OLNEY, President, E, 8. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Rome, N. ¥. Geneva, N. ¥. Uties, N. YZ, Rome, N. ¥. 
Iowa Canners’ Association. 
JACOB WACKENBARTH, President, E, W. VIRDEN, Sec’y and Treas., 
Independence. Cedar Rapids, zi 
F. A ya Vi te Ca ie ioeiation. A. M. HATCH, T 
| > 4 og — . 2 ue mnt, . _ . \gapemeeds Em toe Treasurer, 
Missouri Valley Canners’ Hesociation. 
R. B. GILLETTE, President, Marionville. L. W. STA » Tripoli, Iows. L. I. MOORE, Sec’y and Treas., Oregon. 
Ww. 0 President, Ww. x aie Vi im Can He MADSEN, Tre: ; CHAS, VOIGT, Sec: 
. , 0. ; ¥ . , , 
LEITSOH, KES, Vice- t, > Te gapamigy Sheboygan. — 
W. 8 THO Michigan Ca fe ation. FRANK GERBER, Treas: 
. MAS, “ig . BR. —_— Vice-Presiden' ene urer, 
0, D, bg Sam a! President, Virginia Camners’ Hessociation. G. A. — Beo’-Treas., 





Coumnne MaBtnte set, Gupitine Hensslatton 


GEO. W. COBB, President, J. T. WHITEHURST, Vice-President. 
Fairport, W. Baltimore, Md. 


National Canned Goods a nd Dried Fruit Brokers’ Hesoeiation. 








. 8. JONES, President, AS. 2 HOBBS, Secretary H. ©. GILBERT, Treasurer, 
Peoria, Til. Ft era m. Indianapolis, Ind. 
National. Food Manufacturere’ Hes Hssociation. 
t. 5, GORROEX, President, T. J, naonnay. | Second Vice-President, 
FRANK 8, MEYER, ies "vice: President, WILLIAM H. “ee Treasurer, E. C. JOHNSON, Secretary. 
St. Louis, Dues: $20 per year. Philadelphia. Boston. 





Gulf Coast Canners’ Association 


CHAS, H. TORSCH, President, W. K. M. DUKATE, Vice-President, I. HEIDENHEIM, Secretary-T: 
Bay Bt. rey Biloxi. Biloxi. 








Baltimore Canned Goods Exchange 











‘| som 5. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 























Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Cays, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place and 
% 2 3 Plenty of it. 2 i - 


q@_ During the past year we have doubled our 
capacity and are now prepared to ship 1,000, 000 — 
cans per day during the Rush Season. 


WHEELING CAN Compant 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


























